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“Wow, Dan — in 15 minutes, you ordered dinner and wrote two stories. I like the way you work!” 


Fifteen minutes could save you 15% or more 
on car insurance with GEICO, too. 


Everyone in the Hamptons knows where to go for great food. The tough part is trying to decide between Filet 

Mignon Chili, Fluke Meuniere or the Robins Island Oysters. Fortunately, saving money on insurance is easy 

with GEICO. Contact us today for a no-obligation quote on coverage for your car, truck, motorcycle or RV, and 
ask about homeowners, renters, boat insurance and more. See how much you could save. 


GEICO. Saving people money on more than just car insurance.® 


GEICO. 


geico.com | 1-800-947-AUTO (2886) | Local Office 


Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. Motorcycle and ATV coverages are underwritten by GEICO Indemnity Company. Motorcycle insurance is not available in all states. 
Homeowners, renters, boat and PWC coverages are written through non-affiliated insurance companies and are secured through the GEICO Insurance Agency, Inc. GEICO is a registered service mark of Government Employees Insurance 
Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. GEICO Gecko Image © 1999-2013. © 2013 GEICO 


Serving the Hamptons and Manhattan. 
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From the crease in my collar to the tips of my oxfords, 
noshing on Nathan’s or putting it on at the Ritz — 
I’m a native, through and through. 


SENTOR LIVING 


Where discerning, seasoned New Yorkers feel right at home. 


—— 16 locations in Manhattan and on Long Island www. atria-newyork.com 


SLEEPYS 


The Mattress Professionals: 


48 Month | 
Financing } 


: 4 cA y y j os pened Sy - mon : 

: CA ro c etween 7/14/13 and 7/24/13 with your @ 
Queen Se Queen Set Queen Set Queen Set Sleepy's credit card. Equal mantels 
Firm Euro Top Firm Firm Luxury Firm payments required.* Other special 
nancing offers available: 24 months on 


i i ; imi i purchases of $1999 - $2998.99, 36 months 
Twin, Full & King available at similar savings on purchases of 63090. 6440: og 


Anew 
kind of 
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<-TEMPUR-PEDIC 


_ FREE Delivery | mOOISeNSe 


memory | 

oan ener alc Calera pny | 2 OQ” off cushion Erm Be sloned | 
ys $200 Gift | Now $1199 tohelp | 
Card =p 2 Free .. - _ yousleep | 

with any Tempur-Pedic Purchase $2449 or more. a ool Gel Pillows eecooler ] 
See store for details. _ with Sealy CoolSense purchase <= ) 


WAINSCOTT 328 Montauk Hwy. (Opposite Georgica Restaurant) 631-329-0786 
SOUTHAMPTON 58-60 Hampton Road (Near Aboff’s) 631-204-9371 
SOUTHAMPTON 850 North Hwy/Country Rd 39 (Opp True Value Hardware) 631-283-2470 
HAMPTON BAYS 30 Montauk Highway (Hampton Bays Town Center) 631-723-1404 
BRIDGEHAMPTON 2099 Montauk Hwy (Opposite Bridgehampton Commons) 631-537-8147 
RIVERHEAD 1180 Old Country Rd. Rte 58 (Near Target Center) 631-727-7058 
RIVERHEAD 1440 Old Country Rd. (Near Best Buy) 631-369-4297 
RIVERHEAD OUTLET 1199 Rte 58 (Corner of Harrison Ave., Opp.Taco Bell) 631-727-6250* 


* Clearance Merchandise Available 


*Offer applies only to single-receipt cee purchases. No interest will be charged on promo purchase for 48 Mos, and during promo period fixed monthly payments are required ee : , 
equal to initial promo purchase amount divided equally by 48. The fixed monthly payment may be higher than the min. payment that would be required if the purchase was a non- ecvs oS ~ We Deliver Everywhere! 


romotional purchase. Reg. account terms apply to non-promotional purchases and, after promo ends, to promotional purchases. For new accounts: Purchase APR is 29.99%; Min. Cape « Shore 
nterest ape is $2. Existing cardholders should see their credit card agreement for their applicable terms. ae to credit approval. Min. monthly payments required. See store 
for details. All models available for purchase and may not be on display. Photos are for illustration purposes only. Not responsible for typographical errors. Previous sales do not apply, 


Cannot be combined with any other offers. 


Mountains « Islands 


1-800-SLEEPYS (753-3797) or visit Sleepys.com/cool 
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: |N(Y THE BEST GET THis 


UNTIL PRES. 
THE WWORED S PINEST 
CRAFTED CIGARS AWAIT 
YOUR SELECTION 
EAS! HAMPION S-ONLY 
WALK-IN HUMIDOR. 


JEWELERS since 1926 


EAST HAMPTON : 2 MAIN STREET : 631.329.3939 : LONDONJE 


DANIELLE PROCACCIO 


NEW GALLERY OPENING 


BRIDGEHAMPTON FINE ART 


WWW.BRIDGEHAMPTONFINEART.COM 
2415 MAIN STREET ¢ BRIDGEHAMPTON, NY 11932 
631.237.4547 
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MANHATTAN | BROOKLYN | QUEENS | 


LONG ISLAND | 


THE HAMPTONS | THE NORTH FORK | 


RIVERDALE | 


OPEN HOUSE SAT. 7/20 | 2-4PM 
2 Waters Edge, (Off of Dune Road) 
Quogue | $3,250,000 | Open 

bay waterfront beach home with 
heated Gunite pool overlooking 

the water. Bulkheaded with private 
dock and right-of-way to ocean. 
Web# H40407. Lynn November 
631.680.4111 


OPEN HOUSE BY APPOINTMENT 
Water Mill | $3,695,000 | Gated, private 
estate with tennis, Gunite pool with 
waterfall and pool house. On 5.5 acres, 
8,000 sf, 8 bedrooms, 7.5 baths, 

3 fireplaces, chef’s kitchen. Double- 
height ceilings, light-filled, bayviews. 
Web# H31558. Lori Barbaria 
516.702.5649 | Ibarbaria@elliman.com 


OPEN HOUSE BY APPOINTMENT 
Amagansett | $8,200,000 | By the 
beach = south of Further Lane. A 
modern interpretation of a Traditional 
Hamptons estate. A magnificent 
8,500 sf home with gracious, airy 
interiors that seamlessly integrate 

to the outdoors. Web# H23070. 
Josiane Fleming 631.267.7383 


7/21 | 10AM-12PM | 5 Bay Road, 
Southampton | $1,595,000 | Beach 
house offering 4 en suite bedrooms, 
a fabulous chef's kitchen and a formal 
dining room overlooking pool. This 
compound, in a secluded enclave, is 
immaculate. Web# H41644. 

David Donohue 631.204.2715 


- 
wy 


OPEN HOUSE SUN. 7/21 
10AM-12PM | 4 The Registry, 
East Quogue | $1,200,000 | This 
amazing house was totally renovated 
-in 1998 and offers 8 bedrooms, 4.5 
baths, 2 great rooms. with fireplaces, 
as well as a fabulous pool. 

Web# H19255. Ann Pallister 
631.723.2721 


OPEN HOUSE BY APPOINTMENT 
Bridgehampton | $1,295,000 | A 
2-bedroom 1940s Stucco Cottage, 
with a 2-bedroom loft-style barn with 
chef's kitchen and a third summer 
house with bedroom and bath. Gunite 
pool all country style detached garage. 
Web# H42678. Lori Barbaria 
516.702.5649 | lbarbaria@elliman.com 


OPEN HOUSE SAT. 7/20 & SUN. 
7/21 | 12-3PM | 11 Sandy’s Lane, 
Remsenburg | $1,475,000 | Built in 
2005, this home has it all. This home 
offers a grand open living area with 
fireplace, gourmet kitchen, spacious 
bedrooms, pool and tennis. 

Web# H16403. Jon Holderer 
917.848.7624 


OPEN HOUSE SAT. 7/20 
12-2:30PM & SUN. 7/21 | 1-3PM 
134 Spring Pond Lane, 
Southampton | $1,499,000 
Modern 6-bedroom, 5.5-bath 
Traditional, open floor plan, vaulted 
living, gourmet kitchen, formal dining, 

2 family room and pool. Web# H21063. 

Diane West 516.721.5199 


PICTURE PERFECT 
Water Mill | $3,400,000 | Adjacent to 
reserve. Game room, private Office, 

6 bedrooms, state-of-the-art kitchen, 
screened-in porch, heated pool on 
manicured grounds and Har-Tru 
tennis. Web# H34652. 

Cynthia Barrett 917.865.9917 
cynthia. barrett@elliman.com 


OPEN HOUSE SUN. 7/21 
11:30AM-1PM | 153 Ponquogue 
Ave, Hampton Bays | $669,000 
This charming updated Victorian 
has 3 bedrooms, 2 baths with a 
separate 700 sf cottage and nearly 
300 sf work shed, both legal. 
Web# H44678. Kathleen Warner 
631.723.2721 


OPEN HOUSE SAT. 7/20 | 1-3PM 
5 Wooleys Drive, Southampton 
$825,000 | This Cape home, 
owned by the original developer, 
offers 3 bedrooms, 2 baths with 
community tennis and beach, 

and the opportunity to expand. 
Web# H25808. David Donohue 
631.204.2715 


OPEN HOUSE SAT. 7/20 | 12-2PM 
East Hampton | $625,000 | Bring 
your boat, because this exceptionally 
well priced home is no more than 

50 ft from Northwest Harbor and 

a short distance to a bay beach. 
Stay for sunset over Shelter Island. 
Web# H42286. Kenneth Meyer 
631.329.9400 


QUEEN ANNE VICTORIAN 
Quogue | $1,150,000 | Authentic 
Queen Anne Victorian with every 
architectural detail in place. This is 
a dream come true for lovers of a 
bygone era in Quogue. South-of- 
the-highway and Quogue Beach. 
Web# H19280. Adriana Jurcev 
917.678.6543 


VILLAGE FRINGE 

East Hampton | $995,000 | Only 

a short distance to the heart of the 
Village, neighborhood restaurants, 
and ocean beaches. Many lifestyle 
possibilities with various living 

areas. Web# H39685. Robert Kohr 
631.267.7375 | Lori MacGarv; 
631.267.7374 : 


SAGAPONACK GEM 
Sagaponack | $1,495,000 | Chic 
3-bedroom, 2 newly renovated baths, 
barn-style home with chef's kitchen, 
and high ceilings on 2.1 beautifully 
landscaped secluded acres with 
heated pool. Web# H48567. 

Cynthia Barrett 917.865.9917 
cynthia.barrett@elliman.com 


VILLAGE TRADITIONAL 

East Hampton | $1,050,000 | This 
home incorporates a second level 
artist’s studio area with southern 
light exposure for your viewing. The 
home incorporates 5 bedrooms, 3.5 
baths, fireplace and a 2-car garage. 
Web# H32337. Ernest Schade 
516.647.6700 


. ASK 


© 2013 Douglas Elliman Real Estate. All material presented herein is intended for information purpos' 
information, including, but not limited to square footage, room count, number of bedrooms and the sct 
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OPEN HOUSE SAT. 7/20 & SUN. 
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FLORIDA 


OPEN HOUSE SAT. 7/20 | 12-1PM 
46 John Street, Southampton 
$1,580,000 | 1920s Village home 
renovated and upgraded. Porch to 
front parlor has original fireplace and 
is light filled. Features 4 bedrooms, 
3.5 baths and large master. 

Web# H54496. Lori Barbaria 
516.702.5649 | lbarbaria@elliman.com 


OPEN HOUSE SUN. 7/21 | 1-2:30PM 
11 E. Donellan Rd, Hampton Bays 
$899,000 | Gorgeous water views 
from this Old World style, recently 
updated home. Relax by the fireplace, 
heated pool, your private beach, 

or ride on your boat, which can be 
moored with permit. Web# H23158. 
Constance Porto 631.723.2721 


AMAGANSETT DUNES PRIVACY 
Amagansett | $2,450,000 | Light 
and spacious 5-bedroom, 5.5-bath 
sprawling Postmodern with heated 
pool, decking, central air, high-end 
kitchen, 4 fireplaces bordered by 
preserve and offers total seclusion. 
Web# H0156676. Bridget Brosseau 
631.267.7667 


CAPE WITH BAYVIEWS & POOL 
East Quogue | $729,000 | Picture 
perfect Cape, meticulously kept, 
offers 3 bedrooms, 2 baths, full 
finished basement, outdoor dining 
patio, artists studio and heated pool. 
Do not just drive by this gem of a 
home. Web# H17885. 

Codi Garcete 516.381.1031 


i Est. 1971 


REAL ESTATE 


24770 
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¢ FREE DELIVERY ON ORDERS OVER $100 PER ADDRESS INNY & CT © FREE DELIVERY ON ORDERS OVER $100 PER ADDRESS INNY & CT © FREE DELIVERY ON ORDERS OVER $100 PER ADDRESS INNY & CT * 


Join AT 5 9TH & PARK AVE NUE Low Prices, 


our e-mail FAST AND EASY ORDERING ONLINE AT SHERRY-LEHMANN.COM [| Perfect Storage 
List! & GREAT 


GHERRY-LEHMAN Ni N= 


Wine & Spirits Merchants Since 1934 


>» Blue. 


ribbon”) Delivers to The Hamptons! 


~~ Summer Delive' : se : 
i Sherry-Lehmann is proud to offer FREE DELIVERY to any point in New York State and Connecticut 


“on any order over $100.We would also like to call your attention to our special “BLUE RIBBON” deliveries. 
We can accept orders up to 3pm the day before our scheduled “Blue Ribbon” truck goes to your area. 


TO THE HAMPTONS, NORTHFORK & FIRE ISLAND: 
Saturdays, our special Blue Ribbon Service delivers from Bay Shore to Montauk Point, from 
Baiting Hollow to Orient Point, and to Fire Island on orders of 3 or more cases, or over $195. 
Orders can be placed up to 2pm, Friday. 


When ordering, please specify Blue Ribbon Service. Orders below the minimum are : k City? 
delivered via common carrier usually within 24 to 48 hours. _ In New York City? 
Visit our store at 59th and Park Avenue! 


DOMAINES OTT 

ROSE “CHATEAU ROMASSAN?” 2012 

Bottle $39°° Case $479 : 12B ottle : 
From Bandol on the Cote d’Azur in Provence comes France’s most famous ' Hamptons Rosé 


rosé. This gorgeously dry rosé is distinguished by its amazingly creamy 


and velvety smooth texture, exceptional nose of bright apricot and : S ] | 
peach, perfect balance and a wonderful finish. (B7720) 5 : amp Cr: 


Look for ripe red fruits, with hints of minerals and flowers. This 
delicious bottle is a perfect, easy-quaffing wine for lunch, dinner 
or a delicious glass anywhere. (B5788) 


CHATEAU D’ESCLANS COTES DE PROVENCE g 9 5 
ROSE “WHISPERING ANGEL?” 2012 2 
Bottle $19° Case $239” i | 


CHATEAU MARGUI ROSE 
(COTEAUX VAROIS EN PROVENCE) 2012 


Bottle $21°° Case $263” 

The wine is a beautiful light pink color, infused with aromas of 
fresh wild strawberry, cherry and peach. Some minerality with 
a hint of spice which is a perfect balance to the silky texture. This 
delicious blend of cinsault and grenache is perfect with food or 
simply a glass by itself. (B63715) 


DOMAINE HOUCHART ST. VICTOIRE 
ROSE 2012 
Bottle $197° Case $239” 


The wine from Jerome Quiot, Chateauneuf superstar is a beautiful, 
light pink color with lovely flavors of strawberry, raspberry, 
white peach and hints of almond, with a certain minerality that 
comes from the terroir. (86363) 


MAS DE GOURGONNIER LES BAUX DE s 
PROVENCE ROSE 2012 Consists of 2 each of the Rosés from the South of France 


Bottle $12” Case $155” listed here. We have hand-picked these 6 rosés for your summertime 


This storied domaine, run with passion and skill by Luc and Lucienne Cartier, : ye) Scans $ at 
has been farming and making wine organically for decades. The blend of this sampling. Whether its for Sipping poolside, OF as the Pp erfect pairing for 


perennially amazing rosé has more Syrah than usual giving a soft texture and your warm-weather meal, weve gota rosé for you. (6648) 
fruitier finish than recent vintages as well as a little Carignan to lend a spicy note 


and add complexity. (86402) ALSO AVAILABLE IN A 6 BOTTLE SAMPLER! 


CHATEAU MIRAVAL COTES DE PROVENCE ‘ 
ROSE “PITT & JOLIE” 2012 Hamptons 6 bottle Rosé Sampler - $134.95 


Bottle $23°° Case $287” a : Consists of 1 bottle of each of the Rosés from % 


The NEW sunny, south of France, Mediterranean wine from Brad Pitt = “U@ t ot the South of France listed here. (B6406) e 
and Angelina Jolie! “Refined and elegant, with pure flavors of dried red 4 Zi eee : Z oS = Z 


berry and tangerine, and a focused finish with flint and spice notes.’ 
- Wine Spectator (86379) 


4 


505 Park Avenue at 59th Street, New York, NY 10022 ¢ www.Sherry-Lehmann.com 
PHONE: 212-838-7500 ¢ FAX: 212-838-9285 e e-mail: inquiries@sherry-lehmann.com 


¢ ONE OF THE FINEST WINE SHOPS IN THE WORLD - ZAGAT SURVEY » IF BACCHUS OWNED A WINE STORE, THIS WOULD BE IT - ZAGAT SURVEY * ONE OF THE FINEST WINE SHOPS IN THE WORLD - ZAGAT SURVE 
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OPEN BAY VIEWS & WATER ACCESS 
Quogue | $6,300,000 | Enjoy the panoramic 
open bay views from this 4+ acre waterfront 
retreat with 360’ of bulkheading, heated pool, 
pool house and hot tub. Lush landscaping and 
mature trees create a superior sense of privacy. 
Co-Exclusive. Web# H0157706. 


SATURDAY, JULY 20 FROM 2 TO 4PM 

2 Waters Edge, (Off of Dune Road) 
$3,250,000 | Open bay waterfront. beach home 
with heated Gunite pool overlooking the water. 
Bulkheaded with private dock and right-of-way 
to ocean. Exclusive. Web# H40407. 


LYNN NOVEMBER 
631.680.4111 
Inovember@elliman.com 


BS t519 341 


Douglastth 


REAL ESTATE 


© 2013 Douglas Elliman Real Estate. All material presented herein fs intended for information purposes only. While, this information is beli 
information, including, Dut not limited to square footage, room count, number of bedrcoms and the school district in property listings are 
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PO BROT 
CUSTOM HOMES 


SOUTHAMPTON VILLAGE 


OTHER LOCATIONS AVAILABLE: 


WESTHAMPTON - SOUTHAMPTON 
WATER MILL - BRIDGEHAMPTON 
SAGAPONACK + EAST HAMPTON 


$250,000 on your land 


TON CLASSIC 


S, FIREPLACE & MUCH MORE 


00 on your land 


Family Kitchen hi eas: a beneelis 
, 24x16 be re fi x i 10x 12 


ee 16 . f 


Bedroom caine rept PL Dining 


16X16 < 14x16 Garage 


21x 22.6 


4 betas Sl 
Porch = 
1B KS 4 : 
i Second Floor Plan 
First Floor Plan - : cond loor Pla 
alt dimensions ake approximate all dimensions are approximate 


CALL JACK CAMPO @ 631-474-8300 
OR VISIT OUR WEBSITE AT WWW.CAMPOBROTHERS.COM 
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* Proven More Effective Than Wraps « Easy to Use « Lightweight & Portable 
*Cost Effective * Covered by Most Insurance Companies 


les a miracle that after 15 years of unsuccessful treatment I now have my arm under control. I’m able to wear my 
normal clothing again. My doctor put me on a Sequential Circulator and the swelling went down. There was no 
longer a buildup of excess fluid under my arm and shoulder area. The previous treatment consisted first of massage 
then a wrap with a special low stretch bandage with foam underneath. | also had to wear a compression sleeve 
night and day that made my arm hurt so badly I could not sleep. The Bio Compression Sequential 
ae presen pants basicboun - Circulator system allows me to lead a normal life and cost much less than manual treatment, 
used in lymphedema treatment for over 30 years and which must be administered by a therapist. Your system is also easy to use, which is 

are walesable tools it a rc of pet important since I'll be taking this treatment the rest of my life. With all this behind me. 

— Andrej Szuba oegin y D. Stanford Lymphedema 1 wanted to let you know how happy I am with your Sequential Circulator.” 


Center, Stanford University’ Helen Gustin * Maron, Ohio 
Clinical Studies Available * Upon Request 


OJ Medtech is a locally owned and operated business and their 
| entire staff prides themselves on ensuring individualized attention to 
your needs. Our custom fitters are experts in compression therapy 
and wound care and can answer your questions quickly and 
efficiently. If you have questions or concerns about insurance, 
deductibles or co-pays, we can help. 


It’s our business to make your life easier and our experts can help you 
with equipment selection, proper usage, and understanding your 
urance and financial responsibility. We participate with most 
major insurance plans, are a Medicare provider, and will coordinate 
insurance billing for covered items and secondary insurers. 


REDUCE SWELLING & PAIN 


¢ Proven More Effective Than Wraps 
¢ Easy to Use 
¢ Lightweight & Portable 
: © Cost Effective 
es * Covered by Most Insurance Plans 
¢ Mimics the Lymphatic System 
Stimulates Circulation to Promote Healing 


Local 63 1 -666-5000 
Toll Free 888-414-9737 


Tenale i "‘Daewr & Lower Bieuniey Therapy www.o} imedtech.com Member of the National Lesciiadinn Network 


COVERED BY MOST INSURANCE PLANS. PLEASE CALL TO SEE IF YOU ARE COVERED FOR COMPRESSION THERAPY 
NYS EMPIRE PLAN MEMBERS, BLUE CROSS BLUE SHIELD & MANY OTHER INSURANCE COMPANIES 
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O% OFF ENTIRE MONTH OF JULY 
on Klaussner Home Furnishings In Stock & Special Order 


CRAFTED IN THE 


Hideaway Sofa Special 
Regular $1015 30% Off Sale 


Audrina Sofa Special 
Regular $1000° 30% Off Sale $§9900 


Grove Park Sofa Special _ ; : 
Regular $111 700 30% Off Sale $785 q 


1-800-INC-1842 ildreth’s www.hildreths.com 
Southampton ome Goods East Hampton 
631-283-2300 + some restrictions apply...see stores for details 631-329-8800 


24683 
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- Melissa L. Cohn | Executive Vice President 


Call or visit one Brooklyn - NY 
P: (718) 596-6425 


of our local offices: 100 Remsen Street + Brooklyn, NY 11201 


New York Lexington Avenue — NY Southampton - NY 


Toll Free (888) 593-4343 P: (212) 593-4343 P: (631) 283-6660 
750 Lexington Avenue « New York, NY 10022 101 Jobs Lane - Southampton, NY 11968 


: New York 23rd Street - NY East Hampton - NY 
(212) 604-0105 P: (631) 324-1555 
26 West 23rd Street « New York, NY 10010 40A Newtown Lane - East Hampton, NY 11937 


guaranteedrate.com 


NMLS (Nationwide Mortgage Licensing System) iD 2611 » Alabama Lic# 21566 * AK Lic#AK2611 * AR Lic#103947 - Guaranteed Fal 
by the Department of Business Oversight, Division of Corporations under the Catiiornia Residential Mortgage Lending Act 399 + CO- Guaranteed Rate, inc. 
#20978 - 3946 'N. Ravenswood Avé., Chicago, iL 66613 * HI Lic#H!-2611 « ID - Guaranteed Rate, inc. Lic #MBL-5827 «IL - Residential Mortgage Licensee - (DFPR, 4 
1A Lic #MBK-2005-9132 » KS - Licensed Mortgage Company - Guaranteed Rate, inc. - License #MC.0001530 » KY - Mortgage Company Lic #MC20335 = LA ~ Lie #RMIL2866 ¢ ME~ Lic 
* MN - Lic #MO 20526478 ¢ MS —Guaranteed Rate, inc 3940 N. Ravenswood Ave., Chicago, iL 69613-Mississippi Licensed Mortgage Company, Lic # 2611 - « MO — Guaranteed Rate Lic ¢ 
oNH - Rate-ine. dha Rate of Delaware, licensed by the New Hampshire Banking Department - Lic # 13931-MB NM - Lic #01995 .°NY - Licensed Morigage Banker—NYS i a 
#MBMB.850669.000 and Lic #$M.501367.000 - 3940 N. Ravenswood Ave., Chicago, IL 60613 « OX - Lic # MBO01713 « OR - Lic #ML-3836.-- 3940 N. Ravenswood Ave., Chivago,1L 606153 « PA - 
isiand Licensed Loan Broker Lic # 20102681L8 « SC — Lic #2611 * SD Lic# ML.04997 © TN - Lic #109479 « TX - Lic # 50426 & Lic # 47207 © UT = Lic #7495184- » Te Lic #LL6106 & MB930 
2671BR » WY ~ Lic #MIL-30469 & MB-30098 ¢ WY ~ Lic#2247 


10 HL G0B13 868-934-72! 
ulated, by 


Inc. 3940 N Ravenswood, Chic 


Division of Real state 773 7 
outh Michigan Avenue, Suite 1908, Chicago, OS poets. © 
res See ane #13181 


+ Lic #1 


eVA- Garnised Aale inc. - Lic ae by 


Croton on Hudson - NY 
P: (914) 271-3540 
125 Grand Street » Croton on Hudson, NY 10520 


Hopewell Junction - NY 
P: (845) 243-5291 
2424 Route 52 « Hopewell Junction, NY 12533 


Washington Depot-(T ~~ > 
P: (203) 982-4762 
18 Titus Road, 2nd Fl. - Washington Depot, CT 06794 


Guaranteed Rate is an Equal Opportunity Employer TE Teown: wousne uenven 


seen poles Banker mc # BK-0907' 
FL MLDE esiden: 


11899 
162 & 316 at 
)- Lic #M eae ve Lic 
nised Lender Lic # 20192682iL, RI — Rhode 
Lic #CL-2611 © Wi - Lic #27394BA & 


wigwead: Chicago, 
f of Banking ar urities Lic 
Virginia State Corporation Cor 


i 
1+ Ri — Rhode Island Li 
ion, Licsnse # MC-3769 « WA 


22133 
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41 Three Murders 

by Dan Rattiner 
Southampton, East Hampton, 
Amagansett, sex, drugs and 
money 


35 South O’ the Highway 
All the latest Hamptons 
celebrity news 


37 Hamptons Subway 
by Dan Rattiner 


38 Police Blotter 

by David Lion Rattiner 
All the news that’s not fit to 
print on the East End 


~ _ 45 PAGE 27 
Your route to where the 
beautiful people play 


53 Going to the Beach 
by Mr. Sneiv 
Pack Burros? 


54 Rose Sews 
by Kristin Parker 
STITCH offers custom clothing 


43. Clean Your Plate 


by Dan Rattiner_ 


| The diary of a food testing jud e 
fat the inaugural GriliHampton 
this weekend 


57 E.L. Doctorow, Pia 
Lindstrom and Others 
by Dan Rattiner 

Enter the Dan’s Papers Literary 
Prize for Nonfiction before me 
July 31 deadline! : 


59 The Antigua Barbuda | 
Challenge Returns! 


_ by Eric Feil 


Catch the sailing regatta in Sag 
Harbor 


61 Event Coming Up to 


Honor Wounded Warrior 
Effort 

by Lee Meyer 

Soldier Ride the Hamptons in 
Amagansett and Sag Harbor 


62 82 Acres, A Stand and 
a Passion for Good, Fresh 
Produce 

by Jane Julianelli 

Halsey Farm and Nursery in 
Water Mill 


63 John Jermain Memorial 
Library Coming Back Suers 
by Lee Meyer 

Restoration project making 
headway 


ca 69 Stanford White Talk. at 


67 Art Suethasplis Opens 


Southampton Historical 


by Joan Baum — 


Remembrance of acclaimed | a 
architect _ 


Next Weekend > | 
by Jordan Rivers 


International ahr ae and artists S 


GUEST ESSAY. 


69 Liar’s Saloon 


| by Colleen White Jahn : 
| An entry from the Dan’s Papers 


Literary Prize Competition 


WHO’S HERE 
| 71 Joan Rappaport 
| by Susan Saiter Sullivan 
| Reporter, Activist 


WHO’S HERE 

73 Kelly Killoren Bensimon 
by Dan Rattiner 

TV personality, model 


| DAVID LION’S DEN 


76 Giving Up Gas Isn’t an 


Option 


by David Lion Rattiner 
Power sources 


: S ‘SHELTERED ISLANDER 
| 71 Storage Wars at tthe 

| Cookout ie 

| by Sally Flynn — : 

a sie iblen best containers safe! 


: ‘ HAMPTONS EPICURE 
-719To Foodie Heaven and 


Beyond! © 


‘by Stacy Dermont ra 
Grazing with Gael Greene and — 


Sarabeth Levine 


| HONORING THE ARTIST 


80 Pamela Topham 
by Marion Wolberg-Weiss 


KEEP FIT 
81 My Life in a Country 


Music Video 


by Kelly Laffey 


Lessons from Vermont 


DR. GADGET 


82 Healthy Tobacco J Just a 


Pipe Dream? 
by Matthew Apfel 


Electronic cigarettes 


| 83 News Briefs 


84 Dan’s Goes To... 
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Celebrate Our 15th Annive 


Better Than The Beatles 


Cmericas ext co Comic | hon eile Guthov of the Gust Gi Cinere n Songbook Second ste Shoe big Loyalty Carctaleer of the Blues 


Genero 


tiday July 2 ” 


In Partnership with 


* mabel mercer | 
foundation | 


VIP 


s Ringmaster Al Thats Geod In 
on Dal Hs De Seely | : a seg os Irs 
Generously sponsored v& | g | 
Available 


Saturday cist: 10 | 


: oe epseneiia Ag The Queen of Clever Grivity- Defying Dynainism “The Cant S: Due” Town 
A Wemphis Masterpicee | behadieae One-line: rously sponsored by Maggie 


ee osy August 17. Sunday 


t 


California Fole Singer : Cmeloss Balladeor | Tops, Tunes Gad Till Tiles > obit a tk end a i 


| pont ¢ Family Pruendly Fun : 
Thursday August 29 | Friday August 30 Saturday August 41 | Sunday September 1 Friday September 27 


* @ *« e 
*_s o* *s, we, x Q 
* * ¥ ne s ° 


a ie ANNIVERSARY 


3 wes f punckase bicdeole. 
BOX OFFICE: 76 Main St. 
ONLINE: whbpac.org 


J 


Governor Andrew Cuomo and 
the New York State Legislature. 


the fet Bk beach lll performing arts center PHONE: 631. y] 8 8. 1 s 00 \ S rr ] & beeen 
LONG LAN on the Arts with the support o1 


CELEBRATING COMMS Roy 


t Funding provided, in part, by Suffolk County PULSE 


25633 
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DOWN FACTORY STORE @ 


THE ELEGANT JOHN 


GOOSE DOWN COMFORTERS & PILLOWS 
& 


Towels ¢ Mirrors ¢ Featherbeds ¢ Teak Benches & Tables ¢ Robes ¢ Lamps ¢ Candles ¢ Soaps 


Goose Down Pillows Goose Down Comforters 
Reg. $159.99 - $759.99 Reg. $499.99 - $1739.99 


(We DONT add feathers to our fine quality Down) 


| AFCO 


mG OW TY Oe £ 


The Elegant John 
74 Montauk Highway 


East Hampton, New York 
(631) 324 - 2636 
(Red Horse Plaza) 
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WHEN YOu HA 


- Featured on ABC, CBS, Fox News, The New York Times, US Weekly and Inside Edition. 
Listen to Dr. Greenberg's Cosmetic Surgery Talk Show on PARTY 105.3FM Saturdays at 9 a.m. and KJOY 98.3FM Saturdays at 10 p.m. 


CALL FOR A COMPLIMENTARY CONSULTATION 
365 County Rd 394, Suite 7, Salone: 631.287.4999 — Woodbury: 516. 364. 4200 = Manhattan: 212.319.4999 


www.GreenbergCosmeticSurgery.com 


VOTED ONE OF THE BEST COSMETIC SURGEONS 8 CONSECUTIVE YEAR 


25816 
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MONTAUK 


86 A Day’s Staycation on 
Shelter Island 

by Arianna Johnson 

Sunrise to sunset on The Rock 


87 North Fork Calendar 


90 Montauk Calendar 


88 A Church for the Whole 


Community 
by Allyson Zacharoff — 
Montauk Community Church ; 


89 Ficalora Jewelry: Beauty — 
for a Cause 

by Cameron Costa : 
Different charms benefitting — 
various charities 


ARTS & get Va la ugubely 


of 115 Kids’ Calendar 


101 Dog Days of Summer 
by Stephanie de Troy — : 


110 Nightlife Calendar 


11 Calendar 


_Foop & or 


} 1 104 Man's Best Frie 
| by Colleen Peterson 
| 2 as him a PaEby and heal 


Gy Historic Sylver Manor 
= | by Rev. Karen Ann Campbell oe 
Summer fun, summer shopping’ : 


| 106 Salt Water Happy 
_| Dive intoa salt water poo! 


| VIEW FROM THE GARDEN 
| 107 Hollyhacks 
| by Jeanelle Meyers 
otk perennial favorite 


a 108 Get Fit with t 


Outdoor relaxation 


by Robert Ottone 


91 Brenner is Back at Bay 
Street 

by Lee Meyer 

Legendary comic shares stories 


ART COMMENTARY 

92 LongHouse Reserve Art 
Continues to Astonish 

by Marion Wolberg-Weiss 

Jack Youngerman and Eric Fisch] 
sculpture on view f 


BY THE BOOK 

93 Alterations & Island of 
the White Rose 

by Joan Baum 

A collection of stories by Rita 
Plush 


94 Music Review 

by Inga Carlsen 

Jeff Allegue’s The Lovely 
Savages 


96 How Wax Heats Up Devon 
Yacht Club 
by Dan Koontz 


97 Street Artist Aakash 
Nihalani Tapes the Town 
by Stephanie de Troy 

On view at Tripoli Gallery and 
Parrish Art Museum 


98 Cricket: Family Fun on 
Shelter Island 

by Lee Meyer 

Coming July 27 


99 Movies 
What’s on East End screens this 
week? 


100 Art Events 
Openings across the North and 
South Forks 


| 118 New Pastry Chet 


by Debbie Slevin 
Magic Fountain Ice Cream in 
Mattituck 


SIMPLE ART OF COOKING 

120 Berry Good Desserts 
by Silvia Lehrer 

Summer treats 


SIDE DISH 
121 For Your Enjoyment 
by Aji Jones 


122 Patchogue, a Beer 
_ Lover’s Paradise 
by Dan Koontz 


Hoptron Brewtique continues to 


amaze 


| by Sandra Hale Schulman | Across: the getiee End — 
At Café Oso ee 


After 35 years, How Wax still hot | 


| by Daniel Bowen Dermont 


119 Making Magic as 


= ps on local 


145 East End Living Is a _ 


___| by Robert Sforza oe ; 
_ | Listings fromthe NorthFork =| 


"146 Everything Over 


158 County Road 39 ¢ Southampton, NY 11968 ¢ 631-537-0500 ¢ Classified Phone 631-537-4900 ¢ Classified Fax 631-287-0428 
Dan’s Papers was founded in 1960 by Dan Rattiner and is the first free resort newspaper in America. 


: oo 126 Service Directory 
Mm Classified — 


Slow Food education with 


124 Resturant Review: Ola 
Mill Inn 


by Stephanie de Troy 


DINING OUT ; 
125 A Guide to Local 
Favorites 


REAL ESTATE 


Beautiful Thing 


A Million 


See 


danspapers.com 


DAN’S PAPERS 


mon 


SAMUEL WAXMAN CANCER 
RESEARCH FOUNDATION 


A “HAMPTONS HAPPENING” 


TODD ENGLISH wnoracnos 


SATURDAY, JULY 27, 2013, 6:30 - 9:30PM 
Honoring Ruth Finley & Todd English 


At the home of 


MARIA & KENNETH FISHEL 
Bridgehampton, New York 


Beturut Six of Todd Enalist? s Restaurants and Executive Chefs 


SAVORY CHEFS/RESTAURANTS 

Chef Todd English | Ca Va, Olives, Todd English, 
Todd English Food Hall, Tuscany at Mohegan Sun 

Chef Misha Levin | Bareburger 

Chef Peter Ambrose | Catering & Events 

Chris Arlotta, Mario Pecoraro | Arlotta Food Studio 

Chef Jeanine Burge | Silverspoon Specialties 

Chef Gil Chico | SEN Sushi Restaurant 

Greg Grossman | Chef prodigy 

Chef Todd Jacobs | Fresh Hamptons 

Chef Johnny Komegashi | Komegashi Too 

Chef Paul La Bue | Seafood Shop 

Chef ae Langella | Red Horse Market 

Chef Lolo | Socarrat 

Chef Emelie Johansson | Swedish Culinary ee 

Chef Russell Rosenberg | Loeb Boathouse, Central Park 


SWEET CHEFS/RESTAURANTS 

Chef Todd English | Curly Cakes 

Jason & Theresa Belkin | Hampton Coffee Co. 

Roxanne Browning | Exotic Chocolates 

Pastry Chef Erica Kalick | Erica’s Rugelach & Baking Company 
Chef Nicole Bermensolo | Kyotofu 

Brett Lavender | Smush “Deli Style” Ice Cream Sandwiches 
Chef Lolo | La Churreria 

Aditi Malhotra | Tache Artisan Chocolate 

Chef Billy Mayer | Bee’s Knees Cakecups 

Fabiola Scarbrough | FabiPops 

Liza & Joe Tremblay | Joe & Liza’s All Natural Ice Cream 
Chef Jerome Vandermeulen | Wafles & Dinges 

Sprinkles Cupcakes 


Wines provided by Palm Bay, Beer by Brewery Ommegang 
All alcohol bars generously provided by Oak Beverages - Aaron Gaffner 


TE) — TovoEngusa rote 


Evening M.C. 


CHRIS WRAGGE 
WCBS Channel 2 Anchor 


Music by 
DJTHEORY Sm 


To Benefit 
THE SAMUEL WAXMAN 
CANCER RESEARCH FOUNDATION 


Tickets & Information © 
Tickets $300 | Junior Tickets $175 


Bridget Stein 212 867 4502 
bstein@waxmancancer.org 


Event Coordinator 
Linda B. Shapiro LBS Productions 
631 725 2023 Ibspro@optonline.net 


~www.waxmancancer.org 
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: 

Gena Topne 

| $6,000 LITERARY PRIZE FOR NONFICTION | 
| First Prize $5000 ¢ Two Runners Up $500 each ce 


| CONTEST ENDS JULY 31ST 


| East End Writers 


 ENTERHERE | 
LiteraryPrize.DansPapers.com 


AWARDS CEREMONY MONDAY, AUG. 26TH @8PM 


at the John Drew Theatre, East Hampton 
Keynote Speaker - E. L. DOCTOROW - * Winning Entry Read by PIALINDSTROM ~ 


SPONSORS OF THE DAN’S PAPERS LITERARY PRIZE FOR NONFICTION INCLUDE 


MAJOR FUNDING PROVIDED BY BARNES <-NOBLE 


a 22a ee DESTINATION 
RY xii calle AMERICA 
tories i Driving Machine® sll 
Audi Southampton Porsche of Southampton BMWof Southampton MINI n , S 
‘oO 
nN 
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HOME INSURANCE 


Vany Had soy 
ore ULE 


Compare to AIG, Chartis, CHUBB, — 
Fireman’s Fund, ACE & PURE! 


Waterfront Homes O.K. ¢ Insuring all 50 States 


Auto @ Art ¢ Jewelry ¢ Umbrella ¢ Watercraft 


LANG INSURANCE 


1-866-964-4434 


langins.com 


Please review the TESTIMONIALS on our website. 
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631, 53 ATT0 | + Fun@Ha nptonCountryDayCamp. com ° 191 Buckskill Road (off Stephen Hands | 


HamptonCountryDayC 


iat 


4h] nee =f 
LP AILS I oF: BS —. 


ee ee 


ee 
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EAST HAMPTON EAST HAMPTON AMAGANSETT 


JUST LISTED CLASSIC IS ALWAYS IN STYLE! BELL ESTATE, EASY ACCESS TO BAY BEACH 
Exclusive. Web#75158. $1,495,000 Exclusive. Web#16040. $6,999,000 Exclusive. Web#41979. $1,399,000 

William Stoecker 516.818.4904 Gene Stilwell 516.641.3755 -William Stoecker 516.818.4904 
bstoecker@1TownandCountry.com gstilwell@1TownandCountry.com bstoecker@1TownandCountry.com 


EAST HAMPTON SOUTHAMPTON EAST HAMPTON 


RECENTLY RENOVATED ON LOVELY LANE YOUR PRIVATE OASIS ON PHEASANT POND MAGNIFICENT FRENCH COUNTRY HOME 
Exclusive. Web#38131. $2,695,000 Exclusive. Web#16156. $7,295,000 Exclusive. Web#10618. $3,950,000 
John Pizzo 631.324.3331 Barbara Weinman 516.769.1762 Linda Batiancela 516.729.8123 


jpizzo@1TownandCountry.com bweinman@1TownandCountry.com lindab@1TownandCountry.com 


SOUTHOLD EAST HAMPTON EAST HAMPTON 


SOPHISTICATED SUMMER COTTAGE _ EAST MEETS WEST PRIVACY, POOL AND TENNIS 
Exclusive. Web#23067. $895,000 Exclusive. Web#15850. $1,650,000 Exclusive. Web#41823. $1,395,000 
Nick Planamento 631.948.0143 William Stoecker 516.818.4904 Diana Guenther 917.862.8410 
nplanamento@1TownandCountry.com bstoecker@1TownandCountry.com Stacey Barnds 516.769.3674 


ss eS ee yi Zi sy oy ye e a, eS 
631.288.3030 631.283.5800 631.537.3200 631,324.8080 631.668.0500 631.298.0600 631.765.0500 COUNTRY ‘ 


1TownandCountry.com — Si ae 
XURY > SOD 
igs ae = en nen THE POWER OF DEEP ROOTS 


27888 
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If you don’t start here, then you’re not really starting where you’re supposed to start. 


A. CELEBRATING ITS SECOND RACE 

B. COMING ON AUGUST 17 

C. SENDING THE WINNER TO THE CARIBBEAN 
D. THE ANTIGUA & BARBUDA 

HAMPTONS CHALLENGE 


#46 AMAGANSETT 

#31 EAST HAMPTONS 
2 LOS ANGELES 

3 TIMES SQUARE 


page 41 


Six months ago, the 
residents oceanfront 


gin Sagaponack, A. ISRAEL D. GREECE 
Bridgehampton, B. TURKEY — £. ABU DABI 


Mecox and Water 
Mill voted to form C. RUSSIA 
themselves into a 
special tax district 
and pay to have $24 million worth of sand, 
hundreds of tons, pumped onto this six-mile 
stretch of beach to halt erosion. | went down 
to Sagg Main Beach yesterday, which is in 
the district, and spoke to some residents who 
seemed baffled. A huge amount of fluffy new 
sand had come in overnight, but they hadn’t 
seen any workmen or machinery there doing it. 
It couldn’t have been the contractor. They think 
God did it—washed up 150 million tons of sand 
overnight in a surging rainstorm. Do they still 
have to pay the contractor an extra $11, sae in 
" tax every all -- DI 


1. DAVID BRENNER 

2. JACK YOUNGERMAN 
3. JEFF ALLEGUE 

4. AAKASH sales 


RD 1. CLEAN YOUR PLATE 
call ie 2. NIBBLE THE EDGES 


A.AWEDDING @ oa 3. SNIFF THE BOUQUET 
B. MONEY 4. WRITE IT ALL DOWN 
C. THE SUMMER | 

D. THE WHOLE 


NINE YARDS 


Find out what’s new with this famous ant 
infamous architect. page 6S 


SHOW SUPPORT THIS WEEKEND. page 61 
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COME HOME 


TOGLENWOOD'S 
NEWEST LUXURY RENTALS 


STRIKINGLY IMPRESSIVE AMENITIES AND SERVICES, 
INCLUDING FULL SIZE WASHER/DRYER IN EVERY RESIDENCE 


Studios from $3,350 1 Bedrooms from $3,495 2 Bedrooms from $5,095 


FURNISHED MODELS NOW AVAILABLE FOR EASY OCCUPANCY WITH FURNITURE PURCHASE 


NO FEE OPEN:DAILY 10AM-6PM FREE PARKING WHILE VIEWING MODEL APARTMENTS 


CRYSTAL GREEN 


330 west 39th street 212-629-3939 
crystalgreennyc.com 


EMERALD GREEN 
320 west 38th street 212-695-3838 
emeraldgreennyc.com 


GLENWOOD 


fu EASTON Owe VOR 
Equal Housing Opportunity. 


22086 
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FOtel Investment opportunity 


ONCE IN A LIFETIME 
Southampton. Available for the first time in 40 years, this century-old hotel property on 5.24 acres in Southampton Village awaits the discerning investor with vision to capitalize on creating a luxury lifestyle 
destination. Numerous possibilities exist to fully leverage this excellent location and multiple uses - as a boutique hotel, health spa, restaurant, multi-family residences, corporate retreat, or residential subdivision 
South of the highway, in a park-like setting, 8 unique buildings feature a variety of charming rooms and suites, along with pool and tennis. Frequented by international celebrities, dignitaries, socialites and politicians, 
the property is a short walk to Southampton’s shopping, restaurants, galleries and nightlife, and minutes to golf and world-famous beaches. Existing approvals, surveys, architectural site plans, yield map, and Suffolk 
County Department of Health Services (SCDHS) requirements for the expansion of the site are available showing the property's potential for development. Let your imagination run wild. Exclusive. $23M WEB# 19693 


Esther Paster | Licensed Associate RE Broker | m: 516.356.6929 |’ esther.paster@corcoran.com 


THE HAMPTONS SHELTER ISLAND NORTH FORK CO 'CO TAN 


Equal Housing Opportunity. The Corcoran Group is a licensed real estate broker 
88 Main Street, Southampton, NY 11968 | 631.283.7300 


corcoran group real estate 
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NRACQUET, CLUB 7 & CAMP 


Beautiful 17-acre Wooded Campus 


Camp Program for Children 3yrs & Up Featuring Tennis 
and a Host of Other Exciting and Fun Activities 


Tennis Club Membership for Adults & Children with 
Instruction by Cliff Drysdale Tennis 


Tennis - Swimming Athletics Special Events 
Door-to-Door Transportation & Lunch Provided 
Creative, Fun & Exciting Electives 


SouthamptonRCC‘com 


665 Majors Path 516-953-5176 
Southampton, NY 11968 Fun@SouthamptonRCC.com 
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Air Transportation & Accon dations Provided by 


NTSUA 
““BRARBUDA 


The beach is just the. beginning... 
www.visitantiguabarbuda.com 


3 for more information or to register visit: 
www.AntiguaBarbudaHamptonsChallenge.com 


Page 32 July 19, 2013 DAN’S PAPERS 


MARQUIS 


danspapers.com 


Chief Executive Officer 
Bob Edelman, bedelman@danspapers.com 


President and Editor-in-Chief 
Dan Rattiner, dan@danspapers.com 


Editorial Director 
Print & Digital 
Eric Feil, ericf@danspapers.com 


Senior Editor 
Stacy Dermont, stacy@danspapers.com 


Web Editors 
David Lion Rattiner, david@danspapers.com 
Oliver Peterson, oliver@danspapers.com 


Sections Editor 
i Kelly Laffey, kelly@danspapers.com 


Photo Coordinator 
ce. 60g Tom Kochie, tkochie@danspapers.com 


JUPTTER 


Summer Editors 
Stephanie de Troy, Lee Meyer 


TEREY Director of Technology 
Dennis Rodriguez, dennis@danspapers.com 


Editorial Intern 
Cameron Costa 


Publisher 
Steven McKenna, smckenna@danspapers.com 


Associate Publishers 
Catherine Ellams, Kathy Rae, Tom W. Ratcliffe Hl 


LINDENHURST SHOWROOM SOUTHAMPTON SHOWROOM a 
185 Montauk Hwy., Lindenhurst, NY 11757 790 County Rd.39, Southampton, NY 11968 


Denise Bornschein, Jean Lynch 


Senior Inside Account Manager 
Richard Scalera 


Inside Account Managers 
Kathy Camarata, Steve Daniel 


Art Director 
Tina Guiomar, artdir@danspapers.com 


Production Manager 
Genevieve Horsburgh, gen@danspapers.com 


Graphic Design 
Flora Cannon, flora@danspapers.com 
Lisa Shafir, Gracemarie Louis 


Business Manager 
Margo Abrams, mabrams@danspapers.com 


Marketing & Event Manager 
Ellen Dioguardi, ellen@danspapers.com 


Sales Coordinator 
Evy Ramunno, evy@danspapers.com 


Marketing Coordinator 
Lisa Barone, lisa@danspapers.com 


Distribution Coordinator 
Dave Caldwell, delivery@danspapers.com 


Contributing Writers 

Matthew Apfel, Joan Baum, Sally Flynn, Alex Goetzfried, Steve Haweeli, 

Anthony Holbrook, George Holzman Ill, Kelly Krieger, Silvia Lehrer, 
Tamara Matthews-Stephenson, Jeanelle Myers, Robert Ottone, 

Sandra Hale Schulman, Susan Saiter-Sullivan, Debbie Slevin, Kendra Sommers, 

Lenn Thompson, Marion Wolberg-Weiss 


Contributing Artists And Photographers 
Nick Chowske, Kimberly Goff, Barry Gordin, 
Katlean de Monchy, Richard Lewin, Stephanie Lewin, 
Michael Paraskevas, Nancy Pollera, Tom W. Ratcliffe IIT 


Dan’s Advisory Board 
Ken Auletta, Barbaralee Diamonstein-Spielvogel, 
Avery Corman, Frazer Dougherty, Audrey Flack, Walter Isaacson 
Billy Joel, John Roland, Mort Zuckerman 


MANHATTAN MEDIA 
Chairman of the Board: Richard Burns 
rburns@manhattanmedia.com 
CEO: Joanne Harras 
jharras@manhattanmedia.com 


Dan’s Papers LLC., is a division of Manhattan Media, publishers 
of AVENUE magazine, New York Family and producers of The New 


1 rater kaa Haligton Bays, HY Pais @the foot of the Ponquogue Bridge ee York Baby Show and AVENUE Antiques, Art & Design at the Armory. 


© 2013 Manhattan Media, LLC me 
72 Madison Ave, 11th Floor, Alfance 
New York, NY 10016 Audited Media 
t: 212.268.8600 f: 212.268.0577 eee Se Se ee 
. www.manhattanmedia.com 


www.EastEndJetski.com phy fap tetr Merona bets nce 


631.537.0500 * Open Monday - Friday 8:30am - 5:00pm 
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GIVE YOURSELF THE GIFT OF YEAR-ROUND 
COMFORT WITHOUT COSTLY DUCTWORK 


e REVOLUTIONARY NEW HEAT PUMP TECHNOLOGY « INDIVIDUAL ROOM CONTROL 
© ALLERGEN FILTRATION @ ENERGY EFFICIENT 


A Mitsubishi Electric Ductless system will keep you cozy all fall and winter, cool in the summer, with energy 
savings all year long. It’s way more efficient than forced air. And it installs in hours, not days. There’s no need 
for expensive ductwork. ve : 

With individual room controls you’ll use only the exact amount of energy needed. Our ENERGY 
STAR®-qualified, whisper-quiet indoor systems also deliver allergen filtration and clean air. Select model heat 
pumps provide amazing cold weather performance, down to -13°F. 


1G & HEATING 
w— Live Better 


Celebrating 65 Years Of Service! 


Mat Z -Rightway MITSUBISHI CERTIFIED 
Heating ° Ventilation © Air Conditioning °°... .., Y 
Matz-Rightway.com 631 -728-066| aAMonp 
219 West Montauk Highway, Hampton Bays, NY 11946 DIAMOND CONTRACTOR 


| Lc.) We accept all major credit cards! 


25272 
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Iron Chef Geoffrey Zakarian 
hosted the inaugural 
GrillHampton competition in 
Bridgehampton on Friday and 
celebrity chef and Hamptonite 
Bobby Flay hosted Dan’s 
Taste of Two Forks event 
_... under the same, big tent 
Chef Bobby Flay on Saturday. GrillHampton 
featured 16 tops chefs from New York and 
the East End in fierce grilling competition— 
the Hamptons team won! Chef David Hersh’s 
(Rumba Island Cuisine and Rum Bar, Hampton 
Bays) Dominican Ribs reigned victorious as 
the Blue Moon People’s Choice Award winner. 
The Dan’s Third Annual Taste of Two Forks 
event celebrated restaurants. and wineries 
across the East End and benefitted local food 
pantries. Alex Guarnaschelli served as emcee. 
World famous “insatiable” food critic, tiber 
popular blogger and best-selling author Gael 
Greene attended for the first time. She clearly 
enjoyed the tastings and was ceremoniously 
presented with a bottle of Mélange de Trois 
from Jamesport Vineyards. Some of Greene’s 
favorite samplings included 668 The Gigshack’s 
Tuna Taquitos and Sarabeth Levine’s cookies. 
Levine and her husband Bill also attended. 
They were just back from opening another 
Sarabeth’s restaurant in Japan! See related 
stories beginning on page 43. 


In other Hamptons foodie news: Rudy DeSanti 
Sr. of East Hampton’s Dreesen’s Famous 
Donuts appeared on Good Morning America, 
where George Stephanopoulos declared the 
donuts his pick for America’s favorite summer 
treat! George Clooney and Rande Gerber have 
introduced their ultrapremium tequila at Red 
Bar, Tutto [Il Giorno, and Robert’s restaurant. 


Tim Danser, president and 
owner of Water Mill fashion 
and home store boutique 
Prince of Scots, celebrated 
the  store’s one-year 
anniversary with a party 
at the store on Saturday. 
Longtime customers Steve 
and Terri Hoffman were 
among the revelers. In last 
week’s South O’ the Highway 
column a photo of Prince of 
Scots VP/Creative Director 


Tim Danser 
David Campana was misidentified as an image 
of Danser. Oops, they’re both so handsome! 


Washington Post Senior Associate Editor 
Lally Weymouth hosted a dinner for some 
of the country’s top politicians and business 
executives at her (Cont'd on page 40) 


Bridge amen. Villa age 


2415 Montauk Highway (oncsts Golten Pea 


631-537- YOGA (9 19642} j 


ud hy CELL F 


Ring or Log on for class schedules 


Montauk var 
649 Montauk Highway ‘Lleven\ 
G27 -658- 8585. 
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NEW CONSTRUCTION 


WATERFRONT - MIAMI BEACH 


New. construction is booming on Miami 
Beach, with cranes occupying the skyline 
from Brickell to Sunny Isles Beach. From 
intimate resort style living to luxury condos 
with hotel amenities, there is a new project 
to meet every buyers’ needs. New units are 

being put under contract daily. 

Call me for further information. 


e The Edition 
e Palau 
e Baltus House 


e Jade Signature 
e Chateau Beach 
e Faena House 
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SOUTH BEACH INTERNATIONAL REALTY 


Diane Lieberman 


Broker - Owner 
Diane@SBiRealty.com ime! 


www.SBiRealty.com ‘BI 


6801 Collins Ave, Miami Beach, FL. 


CANYON RANCH is one of a kind health oriented oceanfront 
community with residences that offer stunning ocean and 
Skyline views and are just minutes from world-renowned 
shopping, dining and South Beach, Own in the nation's 
premier healthy lifestyle community or generate income 
while away! 
A HEAVEN FOR BODY, MIND & SPIRIT 
#314, 1 Bed / 1 Bath at $675,000 
#417, 1 Bed 1 Bath at $925,000 


Please contact Ines today for other availability up to $4,000,000 


SOUTH BEACH INTERNATIONAL REALTY 


Ines Flax 
Top 1% worldwide - Top 5 Miami Dade 
inesflax@aol.com = 


www.inesFlax.com vB 


25598 
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“Along with the New York Subway System, Hamptons Subway is the only underground transit system in the State of New York.” 


The H amptons Subway Newsletter 


BY DAN RATTINER 


Week of July 20-27, 2013 
Riders this past week: 15,823 
Rider miles this past week: 113,412s 


DOWN IN THE TUBE 

Gwyneth Paltrow and J.Lo were seen riding in 
a subway car across from each other either 
by accident or on purpose on the subway 
‘between Wainscott and East Hampton Tuesday. 
Justin Bieber was seen between East Hampton 
and Montauk on Saturday night at 11 p.m. 
heading east. Someone who looked a lot like 
Leonardo DiCaprio was seen leaning against 
the platform newsstand at the Hampton Bays 
station on Thursday. Tony Walton was seen 
heading to East Hampton from Bridgehampton 
on Friday. Three Vladimirs were seen on the 
subway this past week. They were Vladimir 
Putin, the Russian President, Vladimir Nabokov, 
the novelist and Wladimir Klitschko, the famous 
Ukrainian prize fighter. 


HELP US NAME THE CARS 
We're having a subway car naming contest! 


Submit your proposed name for one of the 
38 cars we have on the system. Drop your 
suggestion in the suggestion box on the wall 
by the turnstiles at any platform, and indicate 
which car should bear the name you are 
suggesting. The cars are numbered 5 through 
29, then 31 to 44. We don’t know why. We asked 
Commissioner Aspinall what he would suggest, 
and he asked his kids for suggestions. His 5- 
year-old daughter Angela suggested “The Little 
Engine that Could.” His 11-year-old son Bart 
suggested “The Terminator.” This is no fooling. 
When you get on a commercial airliner, it has a 
name. It’s there right under the pilot’s window. 
“Cloud Jumper.” Or “Duchess of the Skies.” Or 
“Soaring American Eagle.” But none are suitable 
for a subway Car. 


SYMPHONY 

As a special treat for subway riders, Mr. Aspinall 
has arranged for the Cincinnati Symphony 
Orchestra to come to the platform at the 
Southampton stop on Thursday at noon to 
perform Pyotr Ilyich Tchaikovsky’s famous 1812 
Overture. The orchestra will take up the entire 
platform so those wishing to hear it must stay 


up on the street where the music will be piped 
up by loudspeaker. The performance ends with 
the earsplitting sound of a cannon being fired. 
No trains will be stopping at the Southampton 
station between 11:45 a.m. and 1 p.m. so as to 
allow the performers to take their instruments, 
music stands and folding chairs up the escalator 
to the waiting busses afterwards. 


SUBWAY ENTRANCE TO BE MOVED? 

The Bridgehampton Council is considering 
asking that the entrance to the Bridgehampton 
subway stop be moved from the sidewalk in 
front of the Candy Kitchen to the parking lot 
in the back. It’s too tempting for the children 
to resist going in for an ice cream after the 
frightening bumpy ride from wherever, which 
we're currently working on fixing. 


ANNUAL REPORT 

Hampton Subway’s annual report was issued 
to the stockholders last week. If you are a 
stockholder but didn’t get one, call our office. 
If you are not a stockholder but did get one, 
please return it to our office unopened. 


COMMISSIONER ASPINALL’S MESSAGE 

Hampton Subway wants to know what YOU 
think. If you have any suggestions, just get up 
on the bench in any subway car and shout it 
into the surveillance camera just below the 
ceiling in every car. This will save a lot of work 
and energy, as we will not have to unlock the 
suggestion boxes on all the platforms every 
day, remove what’s in them, take them to 
headquarters, sort them out, make up a report 
and file them. & 


DODDS & EDER 


Fine Outdoor Furnishings 


Home Decor & Gifts 


Now AT THE LEGENDARY AMERICAN HOTEL 
IN SAG HARBOR: 45 MAIN STREET 
631.725.7467 


SHOP Ay 


WWW. BONDNOD.COM, FOLLOW US ON FACEBOOK AND TWITTER. 
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BY DAVID LION RATTINER 


STOLEN SILVERWARE 

A woman in Southampton reported that her 
silverware was stolen while she was at the 
beach having a family picnic. When asked how 
much the silverware was worth, she said that 
it was worth roughly $15,000. The silverware 
was made, in fact, of solid silver and was also 
encrusted with diamonds in the handles. Yup... 
that’s normal. 


LOST AND FOUND 

A family at Cooper’s Beach was in sheer panic on 
Sunday when they lost track of their 13-year-old 
daughter. The father reported to the lifeguards 
that she had gone missing and that the last 
time he saw her was when she walked down the 
beach heading east. Concerned she might have 
been kidnapped or might be struggling while 
swimming, the father raced down the beach on 
foot as the rest of the family went looking for 
her. She was found lying on a towel, next to a 
group of boys she had just met. Somebody is © 
being grounded for the rest of her life. 


FIGHT 

Police in Hampton Bays responded to a bar 
fight between two men who were fighting over a 
woman. One man became angry when the other 
man insulted the woman he was with by calling 
her a lying w@#$!. The man who was sitting 
with the woman began to defend her. When the 
scuffle was broken up, it was revealed that the 
man who had called the woman a liar was, in 
fact, her husband. 


SHELTER ISLAND 

Old Man McGumbus, 102-year-old Grand 
Chairman of the Shelter Island Association 
of United Founders, and former World War Il 
machine gunner, was arrested last week for 
the illegal possession and use of the following 
weapons: a German Flammenwerfer 35 flame 
thrower, a 42M Vecsey grenade, 7 Polish 
Bechowiec-1 machine guns, 9 British Lewis 
sub-machine guns, 10 bazookas, 3 American M1 
carbine rifles, and four Soviet Fedorov Avtomat 
machine guns. After he was arrested, it was 
determined that he was allowed to own such 
an arsenal after he proved they were all his. 
“Basically, they were either given to me from 
friends whose asses I rescued or from guys | 
killed. Finders keepers,” McGumbus said. 


NO LICENSE 

A woman in Westhampton is facing charges of 
possession of marijuana, in addition to a charge 
of growing cannabis without a license. The 
arrest has prompted some serious questions: 
since when can you get a license to grow 
cannabis in the Hamptons? #& 


Read more Hamptons Police Blotter and get 
exclusive Old Man McGumbus updates at 
DansPapers.com. 
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GrilHampton and Dan’s Taste of Two Forks 


Two days of food-centric events left the East End satiated! Photographs by Tina Guiomar, Nicholas Chowske, 
Rob Rich/SocietyAllure.com and Jeff Cully, East End Fine Arts Services 
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Iron Chefs Bobby Flay and Alex Chef David Hersh of Rumba takes the Blue Moon People’s 
Guarnaschelli (DTOTF) Choice award for his Dominican Ribs (GrillHampton) 


GrillHampton judges Jeffery Chodorow, Karine Bakhoum, Bruce Bronster and Dan Rattiner Hill Country BBQ Market's Elizabeth Karnel _ 
with host Geoffrey Zakarian and sponsor Pat LaFrieda proudly displays her GrillHampton trophy Geoffrey Zakarian with the winning Hamptons team (GrillHampton) 


3 
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. ae oo @ " Stefan and Sandra Amraly, 
BMW M6 featured at Dan's Taste of Two Forks New Life Crisis rocked GrillHampton 


Lotus Energy (DTOTF) 


Al Ambracsios and Al Trautwig 
(GrillHampton) 


Chef Kerry Heffernan, Karen Vandermeulen, Andy Thomas and Jay Decker, BMW, Southampton, 75 Main’s Zach Erdem and » Wt oe 
Kevin M. Rustad of BMW Group (DTOTF) Brian Kelly, East End Tick (DTOTF) Anzhela Vinnik (DTOTF) Michael and Louise Purrazzella with Yusi and Joe Gurrera of Citarella (DTOTF) 


=5 THE ED & PHYLLIS DAVIS 


WELLNESS INSTITUTE 
SOUTHAMPTON HOSPITAL 
Committed to excellence, to community, and to you. 


www.southamptonhospital.org 
Go to hamptonswellnessinstitute.com for schedule and class descriptions. An Affiliate of Stony Brook Medicine 
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My blood pressure 
fell to 


120 over 80! 


improve your numbers! 
Call ours: 728-WELL 
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World’s FINEST Pianos, all in 


one showroom... 


Long Island's Only Dealer for NEW: 
@ YAMAHA 


MASON a HAMLIN 
SCHIMMEL 


PIAN 


World renowned ‘or our STEINWAYS 


277 Walt Whitman Rd (Rte. 110) 

Huntington Station, NY 11746 

(5 minutes off LIE and Parkway) 
631.351.9000 


www .faustharrisonpianos.com 


faust harrison 
PEAN.O S 


\__ 25738 


Also in Manhattan & White Plains 


"AKC PUPS SINCE 1 


SPORTSMAN’S 


Outstanding Selection of AKC and 


i, 


Designer Puppies 
Yorkshires Labrador Retrievers 
Havanese Golden Retrievers 
Wheatens English Bulldogs 
Maltese Frenchies 
Shih-Tzus Bostons 
Poodles Beagles 
Schnauzers Rottweilers 
Dachshunds Goldendoodles 
Cavalier King Charles German Shepherds 


AKC Champion Pedigrees 


Many parents on premises. 
All our breeding dogs are genetically tested. 


DAY CARE * BOARDING ¢ TRAINING 


VETERINARIANS ON STAFF 
VISIT OUR 6 ACRE FACILITY 


631-727-3550 


From 
_ Aug5-23 2 
e Reserve 


Results in weeks 
not years 


ntliwe hills 


858- 539-3209 


www.FinaAswim.com 
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SUMMER PIANO RENTALS/SALES 
SINCE 1976 
SHOWROOM IN WATERMILL 
YAMAHA, STEINWAY AND MORE 
PIANO’S FROM $995 AND Up 
LiVE ENTERTAINMENT 


PianoBarn 


www .pianobarn.com 


Call Mike 631-726-4640 
We Buy, Sell, Rent, Move & Tune 


Enter the Dan's Papers $6,000 
Literary Prize for NonFiction | 


for details go to: 


danspapers.com/literaryprize ee 


See 


(Cont'd from page 35) 


Southampton home. Guests included Rudy 
Giuliani, Google’s Eric Schmidt, Deborah 
Norville, Tina Brown, Maria Bartiromo, Ray 
Kelly, John Catsimatidis, Wilbur Ross, Lloyd 
Blankfein, Sen. Charles Schumer, Rep. Carolyn 
Maloney and more. 


Jordan Roth and Richie Jackson hosted a 
party for Gov. Andrew Cuomo at their East 
Hampton home last weekend. 


New York City mayoral candidate Christine 
Quinn spoke at the Hampton Synagogue and 
attended a fundraising dinner at Jonathan 
Sheffer’s Sagaponack home. Dinner guests 
included Roberta Kaplan, Calvin Klein, ge 
Rosen and Samantha Boardman. 


Nancy Pelosi will visit the East End next 
weekend to host a pancake breakfast at Liz 
Robbins and Doug Johnson’s East Hampton 
home. 


Katie Holmes took a_ break 
from filming her upcoming 
movie, Mania Days, to vacation 
in Westhampton Beach with 
daughter Suri. 


Katie Holmes 


Street artist Aakash Nihalani installed his 
dimension-transforming tape art on the wall of 
the Parrish Art Museum in Water Mill—just in 
time for the museum’s annual Midsummer Gala, 
held for the first time at their new location. 
More than 600 guests attended the gala on 
Saturday, including Nicole Miller, Jimmy and 
Margo Nederlander, James Nederlander, Rick 
and Kathy Hilton, Sharon (Cont'd on page 52) 


631.725.0725 


MosquiteSquad.com 


We offer All Natural and Standard solutions. 
Protect your family, friends and pets from the dangers of bites. 
We also offer Event Applications for any size area. 


Don't wait, call now and have a Bug Free Season. 23662 
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Three Murders 


BY DAN RATTINER 


H ere is an account of each of the three 
spectacular murders that have occurred 
here in the Hamptons in the last 30 years. Two 
of the three have involved men from Wall Street. 
The third involved a wealthy show business 
producer. Two lived in East Hampton. One 
lived in Southampton. Two were victims. One 
was a killer. Two murders took place at night 
in the victims’ homes in the Hamptons. The 
third victim, the owner of a 72-room oceanfront 
mansion in Southampton, was killed while on 
his way to a dinner at La Scala in Beverly Hills, 
California. 

All three people accused of murder 
went on trial and were convicted. Much of 
the information in the accounts below was 
presented by the prosecution at each of these 
trials. Those accused tried to disprove it. 

All three murders have had at least one book 
written about them. At least one became a 
made-for-TV movie. 


JOSEPH PIKUL 
In 1986, Joe Pikul was a vice president of the 
investment firm Arnhold & S. Bleichroeder on 
Wall Street. He and his wife Diane, the assistant 
to the publisher of Harper’s magazine, and their 
two young children also had a summer home 


on Windmill Lane in Amagansett. Late on the 
night of October 24, 1987, Joe and Diane had an 
argument in the bedroom. Joe accused Diane 
of being unfaithful to him. He wanted her to 
explain a condom he had found under their bed 
that was not his brand. When she refused to 
confirm she had been having an affair, he beat 
her with a blunt object and then strangled her. 
It was not known if the children were awakened 
by the ruckus. After killing her he carried the 
body downstairs and put it in the trunk of his 
car. 

First thing the next morning, Pikul drove his 
car down to the Amagansett hardware store 
and, according to the clerk who waited on him 
there, calmly purchased a rug, towels, plastic 
furniture covers, ice, a clothesline, a car cover, 
and when the clerk helped him carry all this 
material out to his car out front, suggested he 
open the trunk and throw it all in, Pikul told him 
no, don’t bother, he would do that. The clerk 
then went back inside to wait on others. 

During that morning, Pikul tied up the body, 
then buried it on the beach at Little Albert’s 
landing. The next day, thinking it was too close 
to home and that flood conditions might bring 
it up, he dug it up and drove up to Norwell, 
Massachusetts where his first wife lived— 
he and Sandra Jarvinen had been divorced 
for years but were on a_ (Cont'd on next page) 


Southampton, East Hampton, Amagansett, Sex, Drugs and Money 


Dan Rattiner’s 
third memoir, STILL 
IN THE HAMPTONS is 


now online and at all 
bookstores. His first 
two memoirs, IN THE 
HAMPTONS and 

IN THE HAMPTONS, 
TOO, are also 
available online and 
in bookstores. 


Pizza 
Freshly Baked 


Delicious . Authentic . Thin Crust 


Bridgehampton - 
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THE ULTIMATE GOURMET MARKET 


Open year round - 7 days a week 
www.citarella.com - 631-537-5990 


East Hampton 
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friendly basis now—and told her what he had 
done and said he wanted to bury the body 
in her backyard. She demurred, saying there 
was also a “high water table” on her property 
so the body might come back up and this was 
a bad idea. So Pikul left Massachusetts and 
drove to the New York State Thruway where 
he pulled off the road near the Newburgh exit, 
dragged the body out of the trunk and left it in 
a drainage ditch about 30 feet from the road. 
Then, when he returned to Amagansett, he 
made a missing person report about his wife. 
She had run off, he said. 

A few days after that, the body of Diane Pikul 
was found, a connection was made with the 
missing persons report, and the local police 
visited what they now thought might be the 
murder scene. Joseph Pikul was then arrested 
and charged with the murder of his wife. 

In the interval between the murder and 
the trial, Pikul raised bail, was released, and, 
because there were no laws on the books 
about a situation where a mother was possibly 
murdered by a father, took custody of his small 
children, Claudia, age 9 and Blake, age 5. He 
proceeded to live with them in the city for many 
months until the judge reversed course and 
granted custody to the victim’s cousin. 

The trial was sensational. Sandra Jarvinen, the 
first wife, after talking about her conversation 
with Pikul about the contents of the trunk, 
told the jury that when she divorced him years 
before it was because he beat her. She also told 
the jury he often wore women’s underclothes, a 


fact that jibed with the fact that when the police 
arrested him they found him wearing a bra and 
panties under his clothes. 

Pikul was convicted, but appealed. He 
remained in jail while appealing, but somehow 
and nevertheless, he befriended a woman 
named Mary Bain, who declared she loved him 
and wanted to marry him. Since Pikul was now 
a footloose and fancy-free bachelor once again, 
he was free to do so and did, in a jailhouse 
ceremony. 

Soon thereafter, however, Pikul got very sick. 
He was soon diagnosed both with AIDS and 
cancer and given only a short time to live. It was 
also now believed he was schizophrenic. He 
died in jail before the appeals court could rule 
on the case. A cousin of the victim took custody 
and then raised the kids. 


ROY RADIN 

Roy Radin grew up in Long Beach, Long 
Island, the son of “Broadway Al” Radin, a man 
who produced many Vaudeville productions 
on Broadway. His mother was a showgirl and 
it was she who raised him, with Al visiting 
occasionally from Manhattan. 

At 16, Roy Radin dropped out of high school 
and began producing his own revues with the 
now aging stars he had known as a little boy. 
They included Red Buttons, Morey Amsterdam, 
Milton Berle, Donald O’Connor and Tiny Tim. 
One of the first of these, “Tribute to Vaudeville” 
ran for 14 weeks at the Bally Hotel in Atlantic 
City. Soon he came up with another idea that he 


felt could quickly make him a millionaire. It did. 
Radin began producing these “Tribute to 
Vaudeville” shows in high school gymnasiums 
all around the country. There was no shortage 
of aging vaudeville stars willing to go out and 
hoof it. The local people would pay to see 
these famous stars in their hometowns. The 
ticket money to these shows was incidental. 
Much more of it came from the advertising 
in a program for the event that batteries of 
telephone callers would sell to local merchants, 
not only for the show, but allegedly to support 
such organizations as charities for handicapped 
children, firefighters, police officer benefit 
organizations and other community causes. 

At this point, Radin, still a teenager, moved his 
operation to Hampton Bays, where his mother 
had moved now that the kids had grown. With 
his employees and friends, he worked the 
phones and conducted the business. 

Around 1979, at the Dan’s Papers offices in 
Bridgehampton, I received a phone call from 
one of Radin’s phone callers, asking that Dan’s 
Papers buy an ad in such a program for a show 
at Southampton High School. The caller spoke in 
a rough, tough manner and gave the impression 
he was actually a policeman and it was a good 
idea because the police gave special protection 
to storefront offices such as mine. I bought. 
I did not buy the following year, however. 
Other merchants in town told me what it was 
all about. I seem to recall that at the time, the 
Attorney General of the State of New York, Louis 
Leftkowitz, had opened an (Continued on page 56) 
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King of the Two Forks 


T. Guiomar 


Clean Your Plate 


The Diary of a Food Tasting Judge at GrillHampton 


BY DAN RATTINER 


A: any newspaper editor will tell you, an 
(Aimportant part of being an editor in a 
community is accepting the job of being a 
judge at a chili contest. Over the years, I have 
done that half a dozen times. It’s easy and it’s 
fun. You go to a firehouse or a bar or a school 
auditorium, there’s lots of people there, and 
there is placed in front of you ten pots of chili 
prepared by ten different restaurant chefs. You 
are given a spoon and a plate, and it is your 
job, before the chili is served to all the people 
who have paid $30 to be there, to have a taste 
of one and then another and then another, 
give them each a rating from one to ten on a 
card, give the card to a master of ceremonies 
and wait around to see who you and the other 
judges have selected as the winner. After that, 
everybody partakes of the remainder of the 
chili, buffet style. 

Frankly, | thought that is how the judging 
would take place when I was asked if I would be 
a judge at the Dan’s Papers GrillHampton event 


last Friday night. That’s not the way it was at all. 


The venue was an enormous white party 
tent in Sayre Park in Bridgehampton decorated 
inside to rival a hotel ballroom. Hundreds of 
people were there. I was ushered through this 
grand space in which the band New Life Crisis 


was rocking and rolling away to happy throngs 
while along both sides chefs and servers stood 
preparing an array of grilled foods on tables. 
There were banners from each of 16 restaurants 
behind them. Eight were from the Hamptons 
and the North Fork. Eight were from New York. 
The crowd was standing around, or sitting 
around on picnic tables there, chatting and 
eating. 

But that’s not where us judges were taken. At 
the far end of the tent, we were asked to step 
up onto a platform on which there was a long 
dining table upon which were the names of the 
five judges of this contest on placards facing 
the audience. I was asked to sit behind my 
placard. There was a bottle of water. There was 
a clipboard with a form on it and a ballpoint 
pen. And I was told to wait. 

As everybody would watch, I and the other 
judges were to be served a 16-course meal. Each 
course would be from a different restaurant, the 
first arriving with food at 8:40 p.m., which was 
a few minutes off, and the next five minutes 
afterward. All the names of all 16 restaurants 
were on this form, all in rows with times 
they would arrive with the food. There were 
columns. We were to rate the food from 1 to 
10. The categories were ORIGINALITY, TASTE, 
PRESENTATION and SIDEDISH. You’d add up 
all the ratings and get a total. Then you would, 


sometime around 9:30 p.m., turn the forms in. 

Now, when I was growing up, my mother, 
who prepared healthy meals for our family, 
insisted that whatever we put on our plates 
to eat, we ate. She said there were people 
starving in Africa and Asia. They needed food. 
We shouldn’t waste ours. We should clean our 
plates, and that would make us members of the 
clean plate club. 

Now that was some time ago, but nevertheless, 
when the first plate of food was placed in front 
of me, there was my mother, hovering way up 
high under the top of,the tent, smiling down, 
urging me to continue with my membership in 
the club. 

There were, among the other judges, people 
who are well known in the food-preparation 
business. The person to my left, for example, 
was Karine Bakhoum, who’s been a judge on the 
Iron Chef America TV show. She is known as the 
lron Palate, she said. Some people came over to 
the dais to talk to me during the evening. Many 
more people came over to talk to her. 

The food was. served to us, exactly at the 
required time, which gave us three full minutes 
to clean our plates, and then it was removed, 
and immediately the next plate of food was 
brought in. Now, admittedly, these were not 
large portions. They were half portions. | 
present a photo of one (Continued on next page) 
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Grill (Continued from previous page) 


down some notes as this 
occasion proceeded. 

Here are these notes. 

“Glutton.” “This is not 
ahot dog eating contest.” 
“Plate of watermelon 
served to clear your 
palate.” “Another thing 
to clear your palate—a 
Mojito thing with beer, 
Vodka and mint. Gotta 
not drink too much of 
that.” “Others are not | 
cleaning their plates.” |_ 
“The later ones don’t 
taste as good. How do I 
adjust for that.” 


of these plates accompanying this article so 
you can get a rough idea of it. We also had, on 
our forms, a description of what was on each 
plate. For example, here is what Delmonico’s 
had on their plate: “Deconstructed Delmonico’s 
steak, Shinnecock Bay Oyster with Charred 
Corn, Wild Mushrooms and Garden Basil.” But 
they added a sprinkle of something else on the 
top. Caviar. 

I looked up at my mother. The band was 
thumping away. The lead singer was pumping 
his fist in the air. My mother said “clean your 
plate.” I thought: I am in big trouble. And then 
I dug in. 

During the course of the next hour, in addition 
to the form I needed to fill in, I had brought 
along an envelope which, on the back, I took 
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Deconstructed Delmonico’s Steak 


I asked Karine 
Bakhoum about that. 

“You just adjust for 
that,” she said. This 
is after the seventh 
thing we were served. 
She’d taken just one 
bite. 

I also discovered 
that my ballpoint pen 
would, after a while, 
not write. It seemed 
| to be the butter in the 
zfood that had gotten 
| 3on it. I held it up. 
= “Blow on it,” Ms. 

Bakhoum said. She 
took it from me. She 


blew on it. She handed it back. Now it worked — 


again. 
“Do you know how many ballpoint pens I 
have thrown away in my lifetime because I did 


not know this trick?” I asked her. I think 40% 


of global warming has been caused by my pen 
wastage. 

When each course was served to us, not only 
the earlier course was taken away—I might not 
have completely cleaned my plate—but the 
chef, accompanying the new dish, would come 
by and tell us about what he had made. 
“This is Wasabi Pea Crusted Grilled Tuna 
served atop local grilled corn salad with papaya 
eel glaze and Sea Salt and Herb Crusted Grilled 
NY Strip atop Blue Duck crostini with Catapano 
Farm goat cheese, Satur Farm chimichurri, red 
chili rosemary oil grilled smashed potato,” 
Peter Ambrose from Hampton Seafood said. 

I thought, a person could die being a judge. I 
asked Ms. Bakhoum how she did it. “This is how 
I earn my living,” she said. - 

And so, after nearly one hour of eating some 
of the finest concoctions ever made by some of 
the finest chefs in the world, we finished. 

I looked at my scores. Four of the 16 stood 
out with the highest scores. I wondered if all us 
judges agreed. With chili, it was often the case. 
But I thought, in this case, I bet it isn’t. 

“What are your four best?” I asked Ms. 
Bakhoum. She wrote hers down. I compared 
them to my four. Only one restaurant we wrote 
down appeared on both forms. Other than that 
we completely disagreed. I also noticed that 
two of her four were from the Hamptons and 
two of her four were from New York City. And it 
was the same for me. I am not going to tell you 
the name of the one we both put on our lists. 
But I will tell you it was a Hamptons restaurant. 
Invite me to dinner and I will take you there. 

At the end of the night, all us judges crowded 
on stage with the 16 chefs to hear the winners. 
The judges’ choice winner was Hill Country 
Barbecue Market, from Manhattan. The people’s 
choice winner was Rumba, in Hampton Bays. 
Then came the grand prize, in which it was 
revealed whether the judges had selected the 
Hamptons restaurants as a team winner or the 
New York restaurants. The Hamptons had won. 
Everybody cheered. I did, too. 

When I woke up on the morning of this 
competition, I weighed myself. | weighed 171 
pounds. I am writing this at midnight, back 
home, after the event. I am not even going to 
guess what I will weigh tomorrow morning. But 
mom will be proud. @& _ 
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Egypt 


When Someone is Elected and Suppresses Democracy, What Do You Do? 


BY DAN RATTINER 


t has been surprising to me that nothing has 

been mentioned anywhere in the coverage 
of the upheavals in Egypt about its parallels 
to similar upheavals in Turkey during the 
twentieth century. Commentators are fretting 
about a second military takeover in Egypt. 
Frequent military takeovers happened in Turkey 
for more than half a century. The country has 
been a democracy since the end of World War 
If. And only recently military takeovers have 
been brought to an end. There is no reason 
that the Turkish model for government could 
not be considered an important model for the 
Egyptian. 

I spent some time in Turkey not so long ago. 
It is a country that is 99% Muslim—even more 
Muslim than Egypt. The call to the prayers are 
heard over loudspeakers all through Istanbul 
five times a day. Though some bow down to 
pray, others don’t. They are more secular. And 
they just go about their business. 

What is so remarkable is how the government 
of Turkey keeps Radical Islam under control. 
Prior to 1909, the Sultans ruled Turkey. They 
were very wealthy, had harems and slaves, and 
each had their own region of rule. The priests 
from Islam advised them and could overrule 
them. Harsh Sharia law was the law of the 
land—stoning for adultery, the cutting off of a 


hand for robbery. There was a very severe tone 
of life in that country. Obedience and prayer 
were the keynotes. Women had limited rights. 
Their children went to religious schools and 
studied the Koran, which many radicals declare 
means death to nonbelievers. 

In 1923, a Turkish general named Ataturk, 
after driving off an attempt by Greeks to 
conquer what was left of the Ottoman Empire, 
declared Turkish independence and became the 
country’s first President. He decided to create 
a new order in Turkey that would consist of a 
constitutional government. He declared himself 
President. He created a National Assembly. 
He decreed religion would be separate and 
allow for a free choice—not only Islam but any 
other religion welcome—and a westernized 


‘government of lawmakers who would rule the 


land. He also made many other changes. For 
starters, he himself threw off his traditional 
Muslim robes to appear in tie and jacket when 
in public. In 1924 he abolished the Sharia courts. 
In 1925 he passed what was known as the Hat 
Law. The fez was now illegal. With other laws 
he declared women to have equal rights, he 
dumped the Islamic calendar and brought in the 
Gregorian calendar. Most famously, he changed 
the written word. Everything would be written 
using the Latin alphabet. Things would no 
longer be written in Arabic. All the schoolbooks 
had to be rewritten. He did not pass a law 


requiring women to unveil themselves and 
abandon the Burka, but he said that now that 
they had their freedom they could dress as they 
wanted and would follow what the men did— 
which was now dress in western attire—and 
some did and some didn’t. He built state owned 
factories and railroads. He created an industrial 
prosperity. In sum, he brought Turkey into the 
modern era, swept away the antique and harsh 
Muslim rules and replaced them with kinder, 
gentler western ways. 

Political parties were formed. But since, 
at first, most people wanted to follow the 
Islamic way, he made very strict rules about 
the behavior that political parties could 
follow. When they did not, and at first there 
were assassination attempts made on him, he 
brought in the military and had the religious 
parties disbanded and the leaders arrested. 

Ataturk remained President until his death 
at age 58 in 1938. When my wife and I were in 
Turkey, we visited Ataturk’s tomb in Ankara, 
the capital of that country. The tomb is part of 
an assemblage of buildings that rival the Greek 
Acropolis in size and magnificence. Ataturk is 
considered the George Washington of Turkey 
for what he did. His framed photograph is 
on the wall in almost every business and 
household in that country. 

After his death, his followers continued on 
with the western ways (Continued on next page) 
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Although he came from a party that 
outsiders perceived as Islamic 
fundamentalist, he soon proved that 
he could handle the job. 


and they also continued to suppress radical 
Islam whenever it appeared in rival political 
parties by bringing in the military. 

And here is where it got interesting. Almost 
all parties hoping for any chance to get 
elected had to appeal to the majority, who 
were all basically Muslim. Most followed what 
Ataturk had set down. But others, running 
for office and declaring they would adhere to 


the modern ways, did not. Sometimes those 
setting the country backward in this way were 
the new Prime Ministers themselves. When 
that happened, the military would step in and 
quietly kick them out. You could call it a coup. 
But soon, there would be new elections and 
new voting for parties that once again had to 
agree to a government that would be for all, not 
just for Islam. I think, from Ataturk’s death until 
just ten years ago, there were as many as three 
or four coups, where the military stepped in, 
reset the country on its prescribed course, and 
then once again handed the country back to the 
civilian government. 

It was an odd thing to see from the outside. 
But there it was. 

In 2003, Recep Erdogan, a very popular 
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Leader of the Turkish independence movement 


politician, was elected Prime Minister. Although 
he came from a party that outsiders perceive 
as Islamic fundamentalist, he soon proved 
that he could handle the job, stand up to 
the more radical citizens and made inroads 
into secularizing Turkey, though there are still 
numerous debates over how democratized the 
nation has become. He was watched carefully 
by the country and skeptical citizens for a long 
period of time, but he did earn their trust, at 
first. 

Ten years in office is a long time. In 2009, 
Erdogan felt that he should rein the military 
in. It was no longer necessary to oversee 
the government. Indeed, in modern western 
democracies, it never does. It reports to the 
government. And so, going on the offensive, he 
charged many generals with improprieties and 
criminal behavior and had some of them put 
on trial. He was then able to take the reins of 
the country away from them. And it seems to 
be working quite well. Turkey, for example, is 
a supporter of the State of Israel, among other 
things. 

I think this history is important, not only 
for Egypt, but for the rest of us, trying to 
understand what is going on in Egypt. What 
do you do when people who want to suppress 
the Coptic Christian minority get elected? 
You have a coup is what you do. From that 
perspective, the Egyptian military just did 
the right thing. && 


danspapers.com 


DAN’S PAPERS 


July 19,2013 Page 47 


Dan’s Taste of Two Forks Host Chef Bobby Flay and Emcee Alex Guarnaschelli 
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GrillHampton/DTOTF 


The Many, Many Delights of Two Days of Fabulous Food 


BY ERIC FEIL, GENEVIEVE HORSBURGH, 
KELLY LAFFEY, OLIVER PETERSON 


he GrillHampton competition on Friday and 

Dan’s Third Annual Taste of Two Forks 
on Saturday provided a bevy of rich foodie 
experiences. To bring it all to life, Dan’s Papers 
staffers wrote tasty little “morsels” as they 
devoured the best that our two forks and New 
York have to offer. 


The inaugural GrillHampton was an evening 
of fine food and festive atmosphere, enjoyed 
by guests and chefs from the Hamptons 
and New York City. But the Hamptons team 
eventually came out on top. Chef David Hersh 
of Rumba took home the Blue Moon People’s 
Choice award for his Dominican Ribs, while 
Hill Country BBQ Market’s Elizabeth Karnel 
won Judge’s Choice. Herewith, a tasting menu 
of the highlights and memorable moments... 


eWeeks before the big night, Chef David Hersh, 
of Rumba in Hampton Bays, seemed to be joking 
when he revealed his GrillHampton preparation 
regimen, unique among the myriad competitors 
under the tent. “I’m exercising three times a 
day and trying to mentally prepare for this 


gruesome battle ahead,” he said. “I’ve hired 
a coach to make sure that I’m ready for this 
competition. We are working around the clock 
going over the details and game plan for the 
day.” When Rumba’s Dominican Ribs reigned 
victorious as the Blue Moon People’s Choice 
Award winner, were those whispers we heard 
about more chefs hiring trainers for next year? 


eThe inaugural GrillHampton was, inan utter (not 
udder!) coincidence, held on Cow Appreciation 
Day. “Is it really Cow Appreciation Day?” Chef 
Keith Luce asked with a conspiratorial grin as 
he sliced a braised short rib. “Well, we certainly 
do appreciate them.” 


e“It’s like the Bermuda Triangle, but I don’t want 
to get out.”—said a very happy guest standing 
in one tent corner surrounded by the tippling 
triumvirate of Miami Cocktail Co., Glenfiddich 
(serving 12-, 15- and 18-year varieties), and 
Sailor Jerry rum, as he sipped their version of 
the classic Dark and Stormy—the aptly named 
Perfect Storm. 


Chef Colin Ambrose of Estia’s Little Kitchen 
stepped away from the corn on his grill to 
share a story about a photography project he 


was working on with then-unknown New York 
City sous chefs a decade ago, among them a 
man named Joey Campanaro. With a glance 
over his shoulder, Ambrose nodded toward the 
acclaimed chef from NYC’s The Little Owl— 
Joey Campanaro—serendipitously working in 
the booth next door to his own. “I get here and 
there he is, right next to me. | haven’t seen him 
in 10 years,” Ambrose said with a smile. “That 
makes a night like this even more special.” 


eBarbara from Hampton Bays captured the 
full flavor of the evening: “I’m eating my way 
around the world—a French burger, tacos, 
barbecue from Hill Country—it’s like EPCOT for 
people who love to eat.” 


eFoody’s Chef Bryan Futerman’s NY strip and 
beets was melt-in-your-mouth good! Epic local 
chow out of Water Mill. 


eAmongits offerings at GrillHampton, Blue Moon 
served its Blue Moon Agave Nectar Ale and a 
selection of its Proximity, a sauvignon-blanc- 
and-beer creation that paired perfectly with the 
night’s food. The pourers also served up the 
story of how Blue Moon got its name. Originally 
brewed underneath (Cont'd on next page) 
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Coors Field, home of the Colorado Rockies, 
it was served only at the baseball stadium’s 
SandLot Brewery and was affectionately called 
Bellyslide, “in honor of the players’ head-first 
slides into bases right above where the beer 
was being made.” As Bellyslide began to be 
distributed outside Coors Field, the powers 
that be decided a new name was in order. Amid 
numerous suggestions, a secretary commented 
that. “You only get to drink something like this 
once ina...” 


°“Geoffrey, can I get a photo Mr. Zakarian, 
would it be okay to get a picture Geoffrey, I’m 
a huge fan, can you sign this Geoffrey? I can’t 
believe I'm getting to shake your hand Mr. 
Zakarian! ] have a recipe you'd love Geoffrey 
you have to try this...”—the cacophony of fans 
enjoying their up-close-and-personal moments 
with the GrillHampton host, 
Iron Chef Geoffrey Zakarian 
(who accommodated every 
one, of course) 


eThe aroma of smoke rising 
from the cherry wood on 
the Foody’s grill may have 
inspired a new fragrance, or 
at the very least, a laundry 
product. “m going to stand 
here all night and let the 
smell soak into my clothes,” 
enthused Vincent from the 
Upper East Side of Manhattan, 
“and then I’m never washing 
them again.” 


eBeing under the tent before 
the event was under way, | 
had the opportunity to watch top chefs in 
action, all working with their staff to produce 
tastings for the crowd and for a panel of judges. 
I spotted one of my favorite chefs, Elizabeth 
Falkner of NYC’s Corvo Bianco, busy at work at 
her station. She was talking and laughing with 
her staff, looking like she was_having a great 
time—and why not? A badass chef like Faulker 
must live for the adrenaline of competition. | 
remember watching her on her season of The 
Next Iron Chef and admiring her quick-thinking 
and unfailing confidence in herself and her 
food. That I was standing barely 10 feet away 
from her, watching her in action, blew me away, 
and I realized this was going to be a night to 
remember. : 


eThere was so much to take in as we strolled 
through the tent, on our way to help out at the 
guest check-in at the front. Ciuffo Cabinetry had 
set up a gorgeous model kitchen, all stainless 
steel and modern looking. Miami Cocktail had a 
bold and colorful set-up, offering three different 
kinds of cocktails. I tried the green tea infused 
with vodka and mint. It was delightful and 
refreshing, and the vodka taste was subtle, 
which I enjoyed very much. Blue Moon was also 
there, serving their delicious beers in a variety 
of flavors and giving away souvenir Blue Moon 
glasses. 


e] was out front when our host for the night, 
Chef Geoffrey Zakarian, pulled up in his black 
Escalade, and I gave a little shout of excitement, 
to which he looked over at me, smiled and 


Paul Mahos of New Life Crisis 


nodded his head. Talk about a celebrity chef 
sighting. I consider Zakarian royalty in the 
“Cheffie World,” and 1 was stunned to see him up 
close and more than a little excited. I remember 
thinking, “He looks exactly the same as on TV!” 
Throughout the night I caught glimpses of him 
talking with guests, posing for pictures in his 
now famous /ron Chef stance, and tasting all of 
the dishes his fellow chefs had created. 


eMy favorite dish of the night was the French 
Onion Soup Burger from the NYC restaurant 
La Rivage. Served on a toasted English muffin 
and topped with tender caramelized onion and 
cheese each bite was blissful. As I was standing 
on .the line for this burger, I heard people 
all around me raving, “Wow, this burger is a 
amazing,” and “You’ve got to try this burger, 
it’s a winner.” 


eThe highlight of my evening 
was having the opportunity 
to meet Chef Chris Santos 
of the Stanton Social Club in 
NYC. Being an avid foodie, 
I felt star-struck as I shook 
his hand and chattered about 
how big a fan I am. He was so 
nice, so comfortable to talk 
to and I can’t wait to visit his 
restaurant one day. He also 
prepared one of my favorite 
dishes of the night—sausage 
and peppers on a’ mini-roll, 
served with an _ eggplant 
panzanella salad. Being a good 
Italian girl, | adore sausage 
and peppers, and this one 
rivaled some of the best I’ve 


T. Guiomar 


ever had. 


e While Estia’s Little Kitchen (Sag Harbor) 
offered Shredded Beef Tacos with Mexican Slaw, 
Cynthia Sachs of Hamptons Cupcake Lounge 
satisfied all the sweet teeth at GrillHampton 
with her killer cakes. She also boogied down 
and danced all night to the sounds of New Life 
Crisis at her station. 


Guests Samantha and Victoria left GrillHampton 
hand in hand, lamenting the end, but with 
bellies joyfully full. 


eTito’s Handmade Vodka cocktail, The Go 
To—a tasty blend of Tito’s Handmade Vodka, 
elderflower liqueur, fresh lime juice and ginger 
beer—was a hit at GrillHampton. As we fondly 
look back on the magic of this gourmand’s 
delight of an evening, and look ahead to a 
summer filled with the fine food and beverages 
that surround us on the East End, we raise 
another cocktail to toast the East End, NYC and 
another wonderful summer season. 


eNow that it’s over, who is ready for next year’s 
GrillHampton? I know I am! But first, let’s go 
to the third annual Dan’s Taste of Two Forks, 
hosted by super-chef Bobby Flay. 


R ound two of foodie nirvana, 
otherwise known as Dan’s Third Annual 
Taste of Two Forks extravaganza. Bigger and 
better than last year, before the event kicked 
off the tent was teeming with activity—chefs, 


sous chefs, bakers, wine makers—all from 
the Hamptons and the North Fork, all coming 
together to create a magical night for the 
dazzling SOLD OUT crowd of food and wine 
lovers. 


eThe biggest buzz of the night—celebrity chef 
Bobby Flay acting as host. Whether you’re a 
foodie or not, you’ve surely heard of Bobby 
Flay, the innovative, bold Iron Chef who has 
carved his place in food history with hard 
work, passion and determination. I spotted him 
entering the event, watched as he stopped to 
take pictures with the giant forks and our very 
own Dan Rattiner, watched as he interviewed 
with Elisa DeStefano from News 12. I found 
myself completely in awe of Chef Flay, someone 
who I’ve been watching on TV for over a decade. 


eInside the tent over 1,600 people mingled, 
stopping at any one of the over 60 food and 
wine stations along the border and in the 
middle of the enormous space. The columns 
of light lent an ethereal feel to the evening, 
and the smells wafting through the air had 
my senses on high alert. My first bite of the 
night was a refreshing watermelon, feta and 


‘arugula salad from 75 Main, and I spied owner 


Zach Erdem with his megawatt smile helping 
out his staff and greeting guests. To drink we 
decided to start with a slightly sweet sparkling 
rosé from Sparkling Pointe. Fresh Hamptons 
had a yummy warm duck confit salad with 
spinach, local potatoes, mushrooms and 
raspberry vinaigrette. We tried some smoky 
dark chocolate-covered pork rinds from First 
and South, then some spiced Mexican chocolate 
ice cream on delightful mini cones from Joe and 
Liza’s Ice Cream. The Martha Clara Solstice 
rosé—heralded as the wine of the summer— 
was Crisp, cold and lightly sweetened. 


eWhen Chef Flay and emcee Chef Alex 
Guarnaschelli took the stage, along with Dan 
the man, the crowd surged forward to get a 
glimpse of the foodie favorites, and I was no 
exception. I found both /ron Chefs to be gracious 
and charming and Chef Guarnaschelli drew 
a chuckle from the crowd as she proclaimed 
herself to be “short and sweaty.” When Chef 
Flay took the mic, cheers erupted from the 
crowd gathered closest to the stage—and yes, I 
was among those cheering. We lost sight of the 
pair as the crowd surrounded them, hoping to 
get a picture with one or both /ron Chefs. 


eChef Flay recommended the Pistachio Sorbet 
from the folks over at Gourmet Sorbet by the 
Sorbabes, while Chef Guarnaschelli raved about 
the Lobster Roll from...The Lobster Roll, of 
course. The pistachio sorbet was ridiculously 
delicious and so refreshing, served with a 


_ crunchy little sea salt caramel. The lobster roll 


was everything you would expect—succulent 
lobster paired with a soft little roll and seasoned 
perfectly. 


eMaking our way around to the other side of the 
tent, we stopped at the Wélffer booth and indulged 
in another sweet rosé, then followed our noses 
to the Grana booth, where they were serving 
adorable meatball sliders. 


eWe smelled barbecue (Continued on page 50) 


danspapers.com DAN’S PAPERS July 19,2013 Page 49 


Gary Ciuffo of Ciuffo Cabinetry & Host Iron Chef Geoffrey Zakarian ; cop hians Cor eer 


Gina Mora, Cambria Levine, Lauren Riley, the BAI girls Chef Elizabeth Faulker Chloe and Geoff Gifkins Denise Rosco and Kathy Tureski of Mickey Paraskevas and 
of Nestseekers International Hamptons Realty Maria Bruno 


Photographs by Tina Guiomar, Nicholas Chowske, Rob Rich/SocietyAllure.com and Jeff Cully, East End Fine Arts Services 


Billy Duffy, John Geoghan, Carol Duffy, Phil Duffy of East End Awning Chef Harold Moore serving a Commerce Burger Colin Ambrose of Estia’s Kitchen with Joey Campanaro of The Little Owl 


CIUFFO CABINETRY WOULD LIKE TO 
THANK EVERYONE WHO ATTENDED 
2013 GRILL HAMPTON 
AND TASTE OF TWO FORKS 


IUFFO CABI NETRY 


- A family tradition of fine woodworking since ————— 95 Brook Avenue, Deer Park, NY 
631058605976 | ciuffocabinetry.com 


Page 50 July 19, 2013 


DAN’S PAPERS 


danspapers.com 


DTOTF (Continued from page 48) 


and headed over to Smokin’ Wolf BBW & More, 
where they were dishing out BBQ Brisket 
sliders with coleslaw. The meat was smoky and 
tender and I loved every bite. The Southampton 
Social Club made some seriously scrumptious 
braised short rib sliders, accompanied by a 
roasted strawberry barbecue sauce that I found 
out-of-this-world good. I had to try Chef Keith 
Luce’s NoFo Duckling Summer Rolls, which 
were delightful, and I even snuck in a photo 
of the chef hard at work at his station. The 
Amagansett Sea Salt Company offered guests a 
Cherry Tomato and Basil Kebab dressed with 
their delicious rosé sea salt. 


eAfter leaving the stage, Bobby Flay gave a 
shout-out to the Hamptons and then very 


Music enthusiasts. 


deliberately—it seems—singled out the North 
Fork for its delicious fare. Could the king of 
burgers have been thinking about Chef Keith 
Luce and his soon-to-be-built meat curing 
facility? 


eFor my sweet tooth, | visited Sarabeth’s 
station, where she served an assortment of her 
signature cookies, all of which I sampled and 
loved, not surprising coming from Sarabeth’s 
kitchen. The Blue Duck Bakery had an array 
of beautiful desserts, from adorable little fruit 
tarts to decadent chocolate fudge cake. 


eThe wine was flowing at Dan’s Taste of Two 


Forks, with most wineries opting to bring a red, 
white and rosé. If red seems counterintuitive to 
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bring to a summer fete, Logan from Lieb Cellars 
revealed that they opted to bring their Red 
Coast Red after sticking to whites last year and 
hearing that the reds were missed. 


eBut it wasn’t all about the wine! Just half. 
Blue Moon, a major sponsor at Friday night’s 
GrillHampton, also hosted a table under the 
Taste of Two Forks tent. As with the previous 
night, they brought their pioneer beer blend, 
Proximity, which is made with sauvignon blanc 
grapes and white wheat, and New Zealand 
Nelson Sauvin hops. Crisp and refreshing. Of 
course, many still chose to sample the signature 
Belgian White! 


e“We’re very happy,” said Ron Goerler, Jr., 
who received the Dan’s Two Forks Outstanding 
Achievement Award on behalf of the Long Island 
Wine Council. Goerler is the President of LIWC 
and owner of Jamesport Vineyards. He added 
that after 40 years, Long Island wine is finally 
getting the attention it deserves, plugging his 
preferred paper with “It’s great to have the 
recognition of such a high quality paper as 
Dan’s.” Jamesport Vineyards was pouring two 
summer whites—a sauvignon blanc and a blend 
of five different varieties. 


Most vineyards showcased their best sellers. 
Scarola Vineyards brought four—three reds 
and a white. “We’re an Italian family business,” 
said Tom Scarola, AKA “Cousin Tommy.” The 
vineyard is a labor of love, grown out from the 
days of his grandparents making wine in the 
basement. “In our family, it’s work or get out!” 
Cousin Tommy joked. 


eDuck Walk Vineyards brought their popular 
Blueberry Port, among others. (Also on hand 
was the Pinot Meunier, which winemaker 


‘Edward Lovaas revealed “not many people 


make in the U.S.”) Nothing says summer in the 
Hamptons quite like a piece of fresh fruit. Even 
better if that fruit is perfectly fermented. 


eWolffer bought their signature rosé, as well as 
a red and a white. There were cases of rosé, in 
fact, quelling any worries that the winery would 
run out of the favorite summer sip. 


eNicolas Feuillatte, French champagne, was on 
hand during the VIP hour. Their Mobile Toast 
Champagne app will fill you in on everything 
you need to know about champagne, including 
how to open the bottle. The North Fork’s 
Sparkling Pointe, New York State’s only winery 
dedicated solely to the production of sparkling 
wine, filled the need for bubbly throughout the 
evening. 


eAlong with showing off their gorgeous spec 
kitchen, Farrell Building and Gary Ciuffo of 
Ciuffo Cabinetry handed out some lovely wood- 
handled ice cream scoopers to lucky guests. 


eOne guest, wearing retro-checkered Vans slip- 
ons (he’s bringing the look back!) told Dan 
Rattiner he throws the best Hamptons parties! 


All of this is just a “taste” of all that was on offer 
at GrillHampton and Dan’s Taste of Two Forks. 
We hope to see you there, taking it all in, next 
year! #& 
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Christian Acosta and Danielle Owczarek of Jason Belkin and Taylor Merrill of 
Sailor Jerry Rum Hampton Coffee Company 


Kyle Messinger of Farrell Building and Patti Cooke 


Short Rib Sliders from Southampton Social Club Dani and John Greccu of The Village Cheese Shop Juan Micelli-Martinez and wife Bridget of 
Martha Clara Vineyard 


ale 


Jan Rose and Nancy Gallipoli Summer Watermelon Salad Christina Taylor, Christine D’Anna and Chef Franklin Ferguson 
from 75 Main of Navy Beach Restaw 


Photographs by Tina Guiomar, Nicholas Chowske, Rob Rich/SocietyAllure.com and Jeff Cully, East End Fine Arts Services 


Sarabeth’s Signature Cookies Freshly Shucked Oysters from Nammos Amanda Phillips and Elyse Niederee of Miami Cocktail 


Page 52 July 19, 2013 DAN’S PAPERS danspapers.com 


“Dan’s memoirs are like Dan’s 
Newspapers: charming, whimsical, 
and filled with insightful knowledge 

of the East End.” — waiter Isaacson, 
author of Steve Jobs 


CHOCSoseessesss SOPCCHOHTSHTSSTOHSSHEEHRESHESSESEESEBOEESS 


STILL IN THE 


HAMPTON 


Peeoreatiac aan tesa eet Un tm Merten oy Je AE Sa as ve 

a _: Bush, Jay Snyder, Toni Ross, Debbie Bancroft, 

More Tales of the Rich, the Famous, . Tony Ingrao, Biss dy Kempner, Dorothy 

and the Rest of Us Lichtenstein and more. Artists Chuck Close, 

a - 4 Bryan Hunt and Ross Bleckner also attended. 
See related story on page 97. 
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North Fork’s Oldest Hotel and Restaurant 


Established 
in 1896 


Live Jazz 
é on Fridays 
ys, & Saturdays 
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(Cont'd from page 40) 


BISON | STEAKS | CHOPS | DUCK | SEAFOOD 


Reservations Strongly Suggested © 


Best Steak Best Waiter 
Best Burger Thomas Amagansett resident Sarah 
McSwaine Jessica Parker was honored by 


Friends in Deed, a crisis center 
that offers support to those 
diagnosed with life-threatening 
diseases, at Gotham Hall in New 
as York earlier this week. 

Sarah Jessica Parker Ea 


i] 
ee 
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TWEED’S RESTAURANT 
& BUFFALO BAR 


17 East Main Street * Riverhead, NY 11901 


DAN RATTINER” 


FOUNDER AND EDITOR OF DAN'S PAPERS , ArtHamptons honored Montauk’s Edward 
AUTHOR OF JN THE HAMPTONS AND IN THE HAMPTONS 100 Albee, Billy Sullivan and the late Larry Rivers 
= during its run at the Nova’s Ark Sculpture Fields 

in Bridgehampton last weekend. 


Open 7 Days For Lunch & Dinner : 
AVAILABLE AT ALL BOOKSTORES : 


SOCCHMLESEREREEROSAaREAEOERBES 


(63D 208-8151 AND AS AN EBOOK * 
www.tweedsrestaurant.com e 20131: Agnes Ehrenreich, owner of Chrysalis Gallery in | 
LTT LETTE CC PO OHSSCOSH OSE SOHHSSEHOCHHSSEHESSEOHHOEHEOSOHSESEOE e@eeeeeeee : Southampton, has passed away. Over the years, 


Ehrenreich provided Dan’s Papers with more 


covers than any other gallery. Our condolences 
to her family and loved ones. 
PROTECTING, NURTURING, & BEAUTIFYING * 
LANDSCAPES THROUGHOUT THE HAMPTONS FOR 35 YEARS 
by Quogue resident Susan Lucci hosts Bay Street 
b, bie bad . . Theatre’s annual Rock the Dock Summer 
2 1) A beldbeg Landscape Installation @ Maintenance Benefit Bash this weekend. And just added to 
SPS 90Ke4 “2502 | Lawn Care @Plant Health Care the lineup—Tony Award winner Karen Ziemba, 
> é atu z ede r) Organic Landscaping Broadway actress and singer. 
A PRS ; : “=. 
- (sha i i On 4 Tree Pruning | On Saturday, July 27, at the Samuel Waxman 
{ it a Center Research Foundation’s 9th Annual 
ST i Hamptons FRESH! event Todd English will offer 
fon cates psers ISA CERTIFIED ARBORIST | LICENSED & INSURED an array of foods from all six of his restaurants 
CP TORECE INUPCUEE. DeaUtnhy including Ca Va, Curly Cakes, Olives, Todd 
; a bs 425 County Rd 39A : Southampton NY! 11968 English Food Hall and Tuscany at Mohegan Sun. 
Uar an 631-204-1970 Some locals supporting the event include Chef 
27e89} ~Peter Ambrose, Liza and Joe Tremblay of Joe 


& Liza’s Natural Ice Cream, Chris Arlotta and 
Mario Pecoraro, Arlotta Food Studio, Jason and 
Theresa Belkin of Hampton Coffee Company . 
and visiting Swedish chef Emelie Johansson. 


Adam Berkowitz, ome of LeSutra Sparkling 
Liqueurs, hosted a party at the Montauk 
i... llc (i iS Yacht Club. The yacht was yar, and the 
a designer's resoure cocktails, peach, blueberry, grape and 


da ' Beautiful Custom Drapery! ‘ 
PA strawberry, yum! 


feel HunterDouglas (<d/oxy, 
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Cartoonist Gahan Wilson and his wife, author 
Nancy Winters, were seen out for a stroll in Sag 
Harbor Village earlier this week. 


vintage © modern 
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BIG REBATES Goinc on Now! 


aris Call Linda & Paul ¢ 631-287-1515 
375 County Road 39, Southampton « www.wwunlimited.com g 


| Read South O’ the Highway daily at 
www.beyondthe th.net DansPapers.com. 
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The Answer to Going to the Beach—Pack Burros 


BY MR. SNEIV 


pending the day at one of the many East End 

beaches in the summertime is an experience 
that is unsurpassed. The warmth of the sun, 
the sand between your toes and taking a dip 
in the refreshing waters is a welcome respite 
that allows one to temporarily discard the 
challenges of everyday life. However, there’s one 
drawback. Unless you are one of the privileged, 
who actually live on the water or have control 
over the Parking Gods, there is the burden of 
trying to find a parking spot in close proximity 
to the beach and then having to schlep all your 
stuff with you. This process has been known to 
take numerous trips and can result in strained 
backs, and in some cases—hernia. 

I recently returned from a trip to Nevada, 
where I was working on a solution to this very 
issue. I know what you’re thinking—Sneiv was 
really there to partake in the debauchery of Sin 
City. Nothing could be farther from the truth. 

During my trip, | was exploring the options of 
bringing burros to the East End. The Bureau of 
Land Management (BLM) has a dilemma as it 
relates to the wild burro population, which, like 
the deer in our area, has been escalating out of 
control. The BLM, which oversees the burros, 
has run out of options when it comes to these 
durable beasts. The best they can do is round 
up a certain number of them and then contain 
them in small holding pens for the rest of their 
lives. Sure, a few will get adopted here and 
there, but the majority will live out their lives in 


confinement and without real purpose. 

Why do I want to relocate burros to the East 
End? 

‘We all know how difficult it can be to carry 
those items necessary to make an afternoon 
at the beach as enjoyable as possible. Towels, 
change of clothes, cooler with refreshments, 
snacks, etc. are all necessary items. Lawn 
chairs and umbrellas are a must. Of course, 
a flotation device can also add to the fun and 
merriment. Some will want to bring snorkel, 
mask and fins as they explore underwater life. 
How about a couple of books and a radio or an 
iPod? Many will even want to take along their 
iPad or laptops as well. The list goes on and on. 

Wouldn’t it be nice if there were a friendly 
burro available car-side to carry all your beach 
items to the beach? “Beach Burros” will be an 
East End full service transport company that 
will eliminate the need for carrying your burden 
to the beach. 

Have a broken leg or an elderly relative who 
uses a walker? There’s no need to avoid the 
beach, as our burros are equipped for human 
transport as well. 

With Beach Burros, for a fee of just $20 per 
load, you can bring all the items you want, 
because our burros are rated to carry up to 200 
pounds each. 

Best of all, our burros are already accustomed 
to walking on sand so they can carry the load 
directly to the drop site. When you are ready to 
depart, just give our dispatcher a call and we'll 
return to carry your belongings back to the car. 


But Beach Burros is more than just me 
spreading my entrepreneurial wings in search 
of financial gain. The intrinsic value of the 
business is that we will have given purpose to 
and saved the lives of many burros. At the same 
time we will have saved the government money, 
as they will have fewer burros to protect and 
provide for. And let’s not overlook the fact that 
we will have solved a huge problem for East 
End beach goers. 

Technically, these animals are protected 
federal government property, so I believe 
the various town boards have no jurisdiction 
over them and thus can’t regulate their use. 
And there should be no immigration concern 
because, even though “burro” is the Spanish 
word for donkey, these burros are 100% U.S. 
born and raised. 

I figure, given the number of area beaches, 
that I'll be able to support the use of 20 to 30 
burros. During the off season, the burros will be 
available to participate in live nativity scenes 
and even make trips to and from the grocery 
store, when the roads are too dangerous to 
drive. For locals, ’m even considering free 
burro rides for those drunk patrons who may 
find themselves in a position where they should 
not be driving home from a local establishment. 

How can you rent a beach burro you ask? I 
hope to have the business launched by the end 
of July. Look for upcoming ads in Dan’s. 

And remember our slogan—“We work our 
asses off—so you don’t have to.” 

Hope to see you at the beach! ah. 


1-800-5] 6-44. 
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AIRFA MPTONS, CO. 


24-hour executive air charter 
service flying to all locations on 
| ine east coast : 


POPULAR DESTINATIONS: 
~ Martha's Vineyard 
Re ‘Saratoga Springs 
Easthampton 


ine Rakbor 
_ Nantucket 
Boston. 
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Rose Sews and Sews and Sews & That’s How it Should Be 


BY KRISTIN PARKER 


66 Nothing fits! This is old! | wore this last time!” 

These are just some of the dilemmas many 
people face while searching through their closet 
for the right outfit for work or a dinner party. 
Even when shopping, finding the right style and 
fit can be a hassle and time consuming. Looking 
for the perfect garment in a department store 
can seem like an overwhelming and daunting 
task. This is where the specialty boutique 
STITCH in Southampton comes in handy. 
Whatever your shape or taste, Rose Dios and 
her team will help you create a new outfit or 
improve upon an old one. 

Dios’s passion for sewing started at an early 


age. When she was in the third grade she 
received a gift; “Someone gave me a doll zipper” 
recalls Dios. She was so excited, she made a 
doll dress with it. That was the beginning of 
a new endeavor for Dios, who later would use 
her siblings as live dolls. Rose has 10 siblings. 
“Clothes at this time were expensive so many 
families would make their own clothes.” 

In Rose’s family, there were four girls in a row, 
so each year, the clothes were passed down to 
the youngest. Her mother would tell her if she 
wanted new clothes she could always make 
them herself. This served as a great incentive 
and to avoid some of the hand-me-downs, Rose 
opted to do just that, because, “There was 
always money for fabric!” 


MoscAMANGO 


e An innovative blend of Moscato 

with Mango pulp from Italy 

— ¢ Refreshing, bubbly and delicious 
Perfect for desserts, fruit drinks or by itself, 
_____MoscaMango is made with high quality 
___ ingredients and is ideal for any occasion 
e SERVE CHILLED 


S, 


% 


Cocktail of Moscato ‘a 
with Mango Pulp 


e Aromatized wine-product cocktail 


oe. Available at: 
7 a _ ©. McNamara Liquors 
2044 Montauk Hwy, Bridgehampton, NY 11932 ~ 
. - ee tel (631) 5371 


s 1er s 
winestrombedford.com/our Pp 


a toners M™ Bedford 


Cocktail of Moscato 
with Mange Puip 


1 International 


_ Selection 


Although Dios knew sewing 

was her passion, as a mother and 
wife in her 20s, she took a 
higher-paying job. 


Dios grew up in Connecticut but would come 
to the East End often to visit her grandparents. 
Her family had a cottage in North Sea and she 
would enjoy spending her summers working in 
the Hamptons. Dios worked as a waitress and 
even had her own housecleaning business. She 
also had the opportunity to work with Carol 
Sherman who served as a mentor. “She (Carol 
Sherman) was on Jobs Lane. She had a little 
store where she made sundresses, so in my 
college years, | worked for her,” Dios recalls. 
Sherman taught her all about buying fabric and 
production. Dios remembers meeting Sherman 
whom she refers to as “her adopted mother. 
One day I just walked into her store and asked 
her if she needed help. We talked a bit and when 
she realized that I loved to sew and had some 
of my samples in my car she hired me to work 
evenings. The evenings became her best sales 
times. I guess I’m a pretty good saleswoman!” 

Although Dios knew sewing was her passion, 
she took a higher-paying job as a mother and 
wife while in her 20s. 

“I have been a financial advisor since 1985. | 
was 27 when | started but I always wanted to do 
something with fashion. But I had to be realistic 
raising children and saving for their college 
education,” said Dios. She studied business 
and economics with a minor in philosophy and 
sociology at Albertus Magnus College. Dios 
then went on to become a certified financial 
planner, a role that she still has at a major 
firm. When she received a retention bonus 
from her current company, Dios was thrilled 
but still felt that something was missing in 
her life. 

“I reached a turning point at age 51. My mom 
had died right at 60 and my dad even younger, 
at age 47, so 1 always had in my mind that I had 
better do what I wanted to, because you never 
know.” In 2010 Dios decided to buy a building 
and start to fulfill her dream of having her own 
tailor shop with a workroom where she could 
make her designs and also showcase other 
people’s work. STITCH is now in its 4th year in 
Southampton with three fulltime seamstresses. 

If you stop by STITCH, you will see items from 
several designers and brands such as Anya 
Ponorovskya, Tanx Lab, Bernie of New York and 
Biba NY. Also adorning the walls are paintings 
by Steve Miller and Rose’s sister Anne Siefert. 
There’s also a section that displays clothing 
made from fabric painted by her brother, Peter 
Siefert. Siefert can paint a stained or boring 
garment and make it into an art piece. This 
summer Dios plans to have girl’s night on 
Thursdays with make-up artist Trish McEvoy. 
STITCH is definitely a fun place to stop by for 
alterations on anything new or old or to get a 
design custom made just for you with the fabric 
you and your body love because, as Dios says, 
“No ‘body’ is perfect!” ga 
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(eft) Some of Dios’ creations; (right) Rose Dios outside her Southampton store 
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Transforming lawns into timeless landscapes for 20 years. 
Just imagine what we could do for you. 


Iree Care | Plant Health Care | Landscape Design | Irrigation 
Landscape Construction | Lawn and Landscape Care | Pest Control 


Ray Smith & Associates, Inc. 


27 Henry Road | PO Box 5024 | Southampton, NY 11969 | P: 631.287.6100 | F: 631.287.6245 | www.raysmithassociates.com 
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investigation into Radin’s practices when he 
learned that less than a third of the money went 
to one of these charities. 

At about the same time, Roy Radin, now a 
28-year-old millionaire, bought what was then 
the largest mansion in the Hamptons, a huge 
72-room oceanfront mansion he named “Ocean 
Castle.” He moved in there with his personal 
staff, with the business people, with his wife 
Loretta and with his mother, and they worked 
by day and partied all night. 

Radin became a familiar figure around 
Southampton during this time. A heavyset man 
of nearly 300 pounds, he walked Jobs Lane with 
a huge black cape and a silver-tipped cane. His 
parties were legendary. They involved drugs, 


The authentic look of cedar with lifetime pe 


sex and, as it later turned out, video tape and 
whips and chains. 

On April 13, 1980, a Playboy playmate and 
television actress named Melonie Haller, who 
starred in the TV show Welcome Back, Kotter 
(as one of the show’s Sweathogs), was found 
early in the morning, delirious, disheveled 
and bleeding on a Long Island Railroad train 
heading for New York City from Southampton. 
She was taken to a hospital, where police 
came to interview her. She soon told the tale 
of what had brought her to this state, a tale 
that included rape and abuse. The police, who 
many at the time said knew all about Radin’s 
parties, now moved in and made arrests. 
Radin’s mother said she knew nothing about 


mance. 


“Take advantage of our 
prices to custom build — 
new, or expand or add 

onto your existing home 


.4bedrooms, 2.5 baths, openfloor plan, 
2 story entrance, gourmet kitchen, fireplace, master — 
suite with whirlpool bath, central air, crown moulding, 
Call for a list of custom features. : 


ad, Westhampton Be 
631-335-1535 www.HamptonsHomeBuilders.net 


Built to energy star specifications as a minimum standard 
New construction, renovations, additions 
Architectural design and permit expediting 
30+ years of experience; deal with owner directly 

Waterfront specialists 


New York ENEf STAR® homes use less energy, 
save money and help protect the environment 


hampton - Bridgehampton - Wa’ 


list of available locations where we can build for you! 


anything. Radin was divorced by this time but 
living there with a girlfriend, Toni Fillet. Radin 
married Fillet later that year. One year later, a 
New Jersey businessman pled guilty to having 
assaulted Melonie Haller, but not sexually, at 
the house and was sentenced to 30 days in jail. 
As for Radin, he was acquitted of rape charges, 
but was convicted of possessing a handgun 
and fined $1,000. Toni Fillet was fined $50 on a 
misdemeanor charge of “harassment.” 

By many accounts, Radin lost interest in the 
“Tribute to Vaudeville” shows he was running. 
They continued on anyway, but now in a less 
enthusiastic way. Radin had a new interest, 
however. It was filmmaking. Now he wanted - 
to produce movies and TV shows and be 
rubbing shoulders with the new movie stars. 
He knew almost nothing about the filmmaking 
business, however, though he did become the 
agent for Demond Wilson, who starred as the 
son in the TV. show Sanford and Son. So then, 
in 1983, at the age of 33, he went out to 
Hollywood to become a producer for a new 
movie going into production called The Cotton 
Club, about the famous Harlem nightclub. High 
hopes surrounded this upcoming film. It would 
star Gregory Hines. Bob Evans would produce 
it. Frances Ford Coppola would direct it. They 
were looking for funding. 

Radin had an introduction to Evans. It was 
a reputed drug dealer he knew, a woman 
named Karen DeLayne “Laynie” Greenberger 
who was also a friend of Evans’. In the days that 
followed, Evans and Radin verbally agreed that 
with Radin’s money, they would be the film’s 
stakeholders. Greenberger had expected to get 
a large share, but now felt Radin had double- 
crossed her. They argued. There was big money 
to be made with The Cotton Club. 

On the afternoon of May 13, 1983, Radin 
dressed for dinner in his Hollywood hotel. He 
would be eating alone with Greenberger at La 
Scala and they would make amends. The dinner 
would never come to be, however. Greenberger 
met Radin at his hotel, where they discussed 
their differences over the film. After arriving 
at the restaurant in a limousine, Radin was 
met by three men with guns, killers hired by 
Greenberger, who drove Radin up a dirt road to 
a remote canyon near Gorman, shot him several 
times in the head, and rolled his body down a 
hill into some greasewood bushes. One of the 
gunmen then went down to the body and lit a 
stick of dynamite by the head. If his body were 
found, he was not supposed to be able to be 
recognized. 

At first, Radin was listed as a missing person. 
His mother offered $1,000,000 for his safe return 
or, if he had been killed, which they feared, 
$100,000 for the arrest and conviction of his 
killer. 

One month later, the remains of Radin’s body 
were found by a beekeeper and a ranger who 
were out in a Ford pickup by a canyon on a 
dirt road near Gorman, California looking for a 
place in the desert to store the beekeeper’s 120 
beehives. The body, much decomposed, was 
still wearing Radin’s dinner jacket. 


Two of the three hired killers were convicted 


of first-degree murder and given life sentences, 
the third hired killer was convicted of second 
degree murder, as was the drug dealer, 
Laynie Greenberger. She also received a life 
sentence without the (Continued on page 58) 


danspapers.com 


DAN’S PAPERS 


July 19,2013 Page 57 


E. L. Doctorow, Pia Lindstrom and Others 


BY DAN RATTINER 


he Dan’s Papers $6,000 Literary Prize for 

Non Fiction contest is racing towards 
its conclusion. Entrants write short pieces 
between 600 and 1,500 words that reference 
eastern Long Island in a meaningful way. They 
enter them at the DansPapers.com website. 
The final deadline for entries is approaching. 
The last day we will accept entries is July 31 
at midnight. Three prizes will be awarded: two 
$500 prizes for runners-up, and one $5,000 prize 
for the First Prize winner. If you are intending to 
enter, you’ve got just two weeks to do so! 

Go to literaryprize.danspapers.com. 

The award ceremony is going to be an 
elaborate affair at the John Drew Theater on 
Monday night August 26 at 8 p.m. Last year, the 
first year of the competition, the theater was 
filled to standing room only. If you would like to 
attend, get there early. 


a ea 
The winning entry of the competition 
will be read to the audience at the 
end of the night by Emmy Award 
winner Pia Lindstrém. 


_ The keynote speaker for the event this year 
will be E. L. Doctorow, the author of several 
major works of American literature, including 
Billy Bathgate, Loon Lake, World’s Fair and 


Ragtime. Among the honors he has 
received have been the National 
Book Critics Circle Award, the 
Pen/Saul Bellow Award and 
the National Book Award 
and the Pulitzer Prize for 
Fiction. We are proud to 
have him as our speaker 
for this year. 

The winning entry of the 
competition will be read to 
the audience at the end of the 
night by Pia Lindstrém, the 
winner of two Emmy Awards, 
one for on-screen performance 
and the other for news coverage. 
She’s a well known news correspondent 
who for nearly 20 years was the theatre and 
arts critic for NBC News, and we are happy to 
have her on our stage. Today, she has a show 
on Sirius/XM radio. 

Also in attendance will be the Executive 
Chairman of our event, Bob Caro, who has 
won two Pulitzer Prizes for his biographies of 
Robert Moses and Lyndon Johnson. 

The rules and regulations, and a place to 
submit your entry will be found at literaryprize. 
danspapers.com. We are asking for memories, 
histories, biographies, memoirs, events, 
opinions, humor and reminiscences. At the 
end of the summer, we hope to have put 
together two online eBooks. One will be of all 
the entries in the contest, and will be called 
Dan’s Hamptons Reviews, and the second will 


be of reminiscences and memories 

about the Hamptons, which 

will be called Dan’s Hamptons 

Memories. Some entrants 

will find their work in both 
volumes. Finally, on an 
ongoing basis, some of the 
entries will be showcased 
in one of the weekly issues 
of Dan’s Papers in the 
upcoming year. 

Major funding is provided 
by Barnes & Noble. Sponsors 
of the Dan’s Papers $6,000 

Literary Prize for Nonfiction 
are the Hampton Jitney, the 

Southampton Inn, the Bridgehampton 
National Bank, BK Builders, Southampton 
Audi, BMW, Mini and Porsche, and Destination 
America cable channel and we are very grateful 
for their support. 

Our judges are Barnes & Noble Chairman 
Leonard Riggio, book publisher Marty Shepard, 
book critic Joan Baum, advertising executive 
Jim Marquardt, author Christopher Knopf, 
radio personality Bonnie Grice and visiting 
professor at Stony Brook Southampton College 
Andrew Botsford. 

We are also grateful for the advice provided 
by Tony Walton in stage set design, to English 
Country Antiques and to Marder’s Landscaping 
for set dressing and to the staff and crew of 
Dan’s Papers, Barnes & Noble and the John 
Drew Theater for all they do. && 
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j Researchers have suggested that patients 
diagnosed with allergies to meat may have been 
bitten by this tick and are now suffering the results. 


Fatigue, headache, fever, and muscle pains. 


But it is unknown whether this medication 
speeds recovery. STARI has not been linked to 
arthritis, neurologic disease, or chronic symptoms. 


rhe meat allergy being investigated is tied to 
PPae of sugars in the blood called alpha-gals. It 
is unusual in that respect because nearly all 
allergies are to proteins. It also has another 
unusual characteristic, delayed anaphylaxis. The 
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ergic reaction, which may be life-threatening, 
pot appear immediately as with most 
allergies, but can be delayed for hours. 
Parasitologists like Dryden and Yabsley say the 
reason for the lone star tick expansion, which 
began about 25 years ago, is multi-faceted and 
complex, citing such factors as milder winters, 
suburbanization and the proliferation of white- 
tailed deer and wild turkeys -- common hosts for 
lone star ticks. With deer and turkey populations 
increasing and spreading and more people moving 
closer to woodlands and wildlife, conditions are 
conducive for lone star tick proliferation and 
interaction with domestic animals and their 
owners. 
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The unusual nature of this allergy will require 
further investigation by medical researchers. 
Platts-mills has not identified the mechanism by 
which a tick bit converts into ameat allergy. 


The Lone Star Tick has larger mouth parts 
than the deer tick, and so the danger of some parts 
remaining embedded in your body as you remove 
the tickis prevalent. Be sure that all of the tick has 
been removed or infection can stillsetin. Ifyou are 
unable to remove the tick yourself, then have your 
physician remove it immediately. : 


“179 


SERVICING: LONG ISLAND SINCE 1974 


27894 


Page 58 July 19, 2013 


DAN’S PAPERS 


danspapers.com 


Murd CYS (Continued from page 56) 


possibility of parole. 

The film The Cotton Club was completed, 
came out nationwide and bombed. 

(A footnote: In 1984, I visited “Ocean Castle.” 
It had been rented to another larger-than- 
life millionaire named Barry Trupin. My wife 
and I had lunch with the. Trupins there. They 
had purchased the old DuPont mansion, five 
mansions down the road, and were converting 


it into a French castle to be called “Dragon’s © 


Head” and were renting in this home down the 
way—they had no idea it was Radin’s home— 
while supervising what might be two years of 
construction. There is a huge story to be told 
about “Dragon’s Head” and its subsequent 
ownership by Calvin Klein, but since no murder 
was ever committed there, there is no place in 
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TED AMMON 

Ted Ammon was a ‘prominent investment 
banker who for many years worked for the 
Wall Street firm Kohlberg Kravis Roberts & Co. 
He had a penthouse apartment in Manhattan 
and a large 100-year old mansion on Middle 
Lane in East Hampton where he and his wife 
Generosa and their two adopted twin children 
spent their summers. Ammon was 52 when the 
murder took place. He was quite handsome, 
well respected and worth about $90 million, 
which became well known because Generosa at 
that time was suing him for divorce. He was also 
on the board of the Municipal Art Society and 
was chairman of Jazz at Lincoln Center. 
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59 Middle Lane 


Generosa would not accept living in Ammon’s 
apartment in Manhattan while the divorce 
battle was underway. Instead, she purchased 
a $9 million town house and hired a young, 
handsome, Manorville electrician named Danny 
Pelosi to oversee its renovation. He soon fell 
into a relationship with Generosa. They stayed, 
with the twins, in Manhattan’s posh Stanhope 
Hotel and they often came out to the summer 
mansion together with the children. 

It was a nasty divorce. In the city, Ted 


- Ammon believed many encounters he had with 


his children were videotaped by surveillance 
cameras. He also had his own surveillance 
cameras set up in a neighbor’s yard to spy on 
Danny and Generosa at the house on Middle 
Lane. 

What he didn’t know was_ that - the 


surveillance monitoring systems had been 


installed and were being monitored from 
Pelosi’s sister’s home in Center Moriches. 

On the night of October 21, 2001, Ted Ammon 
came home from having a nice evening in the 
Hamptons, locked the doors, set the alarm, 
went upstairs and went to sleep. 

Based on case evidence, the prosecution 
alleged that sometime during the night, Danny 
Pelosi arrived and, from the outside, very 
quietly disarmed the alarm system. He then 
went in and up to the bedroom and killed 
Ted Ammon in his bed with a “blunt object,” 
which was never found. He then went to the 
attic storeroom where the surveillance system 
computer was kept, removed the hard drive, 
and left the house. 

On Monday the 22nd, East Hampton Village 
police came to the Middle Lane house after being 
called there by one of Ammon’s colleagues, 
Mark Angelson. Ammon had not shown up at 
work that morning, and after Angelson was 
unable to reach him at his East Hampton home, 
he flew out on a corporate helicopter to try to 
locate him. 

A high-profile police investigation followed, 
but time dragged on and no arrest was made. 
Danny Pelosi was tried in (Continued on page 60) 
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The Antigua Barbuda Challenge Returns! 


BY ERIC FEIL 


hat happens to a dream deferred? Some 

dry up, it is said, like a raisin in the sun. 
Others wait a year for another crack at it. Such it 
is with the dream of winning the biggest sailing 
prize on the East End. And in a few short weeks, 
boats from yacht clubs across Long Island will 
unfurl their sails with visions of taking the 
trophy (and the grand prize, but more on that 
later) in the second annual Antigua & Barbuda 
Hamptons Challenge—a sailing regatta borne of 
a blend of competition and Caribbean culture— 
in Sag Harbor on August 17. 

“Last year’s event was such a success, we 
had 25 boats and it was a great time, so 
our expectations are higher this year,” says 
Antigua-Barbuda Tourism Minister John 
Maginley, filled with excitement about merging 
the sailing passion of the East End with the rich 
maritime tradition of his Caribbean home. “We 
are looking forward to expanding on that—in 
the race, but also in becoming even more a part 
of the Hamptons community and contributing 
in a variety of ways.” 

The goal of the first Antigua & Barbuda 
Hamptons Challenge was to build for the future: 
in the sailing community, on the tourism front 
(‘Hamptons in the summertime, Antigua the 
rest of the year” has been one of Maginley’s 
favorite mantras) and with the community at 
. large here on the East End. Continuing that 
tradition, regatta organizers are particularly 
focused on the event’s support of two local 


charitable organizations—the Breakwater 
Yacht Club’s Junior Sailing Program and the 
I-tri Transformation Through Triathlon. 

With iTri, the philosophy is rooted in teaching 
sixth, seventh and eighth grade girls skills in 
setting goals and working to achieve them, in 
athletic arenas and in all aspects of life. Sailing, 
Maginley believes from having seen its benefits 
from the time he was a youth in the Caribbean, 
offers much more than a nice day out on the 
water. It’s the work and dedication it takes to 
learn a skill, to find a balance and harmony 
between oneself and nature, and to learn how 
to handle unpredictable situations. 

There are many luxurious sailboats cutting 
through out local waters, the kinds that turn 
heads and inspire audible oohs and aahs. But 
you don’t need to own one to enter the race. 
The Antigua & Barbuda Hamptons Challenge 
is open to monohull sailboats no less than 22 
feet LOA (length overall) and a PHRF of 200 
or less. For those who don’t speak sailing- 
ese, that’s Performance Handicap Racing 
Fleet, a handicapping system that allows boats 
of different classes to compete against one 
another—in this case, for bragging rights and 
glory, but also something much larger, a prize 
you won’t find anywhere around here. 

As with last year’s winner, Jim Ryan— 
vice commodore of the Peconic Bay Sailing 
Association and one of the key race organizers 
from the start—the skipper of the winning 
boat and six crew members this year will be 
sent to compete in Antigua Sailing Week 2014, 


: 


Bigstock.com 


Set sail in Sag Harbor! 


one of the biggest sailing events in the world. 
The flights, accommodations, entry fees, even 
a yacht, are included, along with the chance to 
experience island-style sailing culture. 

Antigua Sailing Week is an international 
gathering of top sailors and people coming to 
celebrate the sport. It’s “five days of racing and 
five days of partying,” Maginley says, and that’s 
the atmosphere he looks forward to creating 
here. The 2012 Antigua & Barbuda Hamptons 
Challenge after-party was a reggae-music-and- 
libation filled affair.“This year we’re going to 
bring a little bit more of the Caribbean festival 
feeling to the after party, bring a little Antigua 
and Barbuda up here. This is going to be even 
more of a party.” && 


For more info, go to visitantiguabarbuda.com 
and antiguabarbudahamptonschallenge.com. 
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the court of public opinion, but for more than 
two years, he remained free, and even moved 
for a few months with Generosa and the kids 
to Ammon’s castle, called “Coverwood” in the 
English countryside. Also during this time, 
Pelosi got a divorce from his wife, and married 
Generosa. Since Generosa’s husband had pre- 
deceased her and never had got around to 
writing her out of his will, she would get the 
bulk of his entire estate. And then Generosa was 
diagnosed with cancer and it was found she did 
not have long to live. She then wrote her new 
husband out of her will, although she did leave 
him $2 million for legal expenses. She died in 
2003. And arrests in this case had still not been 
made. 

Also during this time as Danny Pelosi remained 


(07 O’ 


free, he was detained by the police for parole 
violations and at least one DWI arrest where 
when the police pulled him over, his passenger, 
a friend, jumped into the driver’s seat to tell the 
police it had been he who had been behind the 
wheel. The police weren’t buying it. 

In March of 2004, police finally arrested Danny 
Pelosi and charged him with the murder of Ted 
Ammon. They never found the missing hard 
drive of the surveillance system. But they knew 
Pelosi had installed it and they knew Ammon’s 
wife, in the middle of a divorce, was now living 
with this man. They felt they had an air-tight 
case. 

At the trial, Pelosi pleaded innocent. He was 
defended by one of this country’s best criminal 
lawyers, Gerald L. Shargel. But it was no use. 
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Pelosi’s father testified that on the day after the 
murder his son had called him to ask a “what 
if” question. If he had something he wanted 
to dispose of that should never be seen again, 
what would he do with it. The father said he did 
not answer the question. 

In the end, Pelosi insisted he would testify to 
set the record straight. He wanted to tell his 
story directly to the jury and his lawyer could 
not talk him out of it. What he told them was 
that it was Generosa—now dead—who had 
paid to have her husband killed. She was in a 
rage because he had a girlfriend. She felt there 
was much more money to be split up than her 
husband was letting on, and that her soon to 
be ex-husband was lying to her. She’d find out 
soon. 

She didn’t, and neither did he. Danny Pelosi 
was convicted of murder and is today serving a 
25 years-to-life prison sentence. 

As for Generosa’s two children, they were 
given by a judge into the care of their longtime 
nanny, Kathryn Mayne, and they eventually 
moved to Alabama to live with Ted’s sister. Last 
year, the twins released the documentary 59 
Middle Lane about their experience. 

Interestingly, East Hampton owes a part of 
its village green to the Ammons. At the time of 
Ammon’s death, he and his wife were hoping 
to sell a piece of property directly across 
from the East Hampton post office that was 
adjacent to the public land upon which sits 
the village windmill “Hook Mill.” On Ammon’s 
property was a big building that had been a car 
dealership. They thought it could be a lucrative 
retail property. 

After Ammon’s death, the Village was able to 
buy this property relatively cheaply. They tore 
down the car dealership building. Today it is 
all open land, well mowed, and a new extension 
to the old village green available for use by the 
public. 

In 2012, I got an email from a college student 
studying journalism at SUNY Westbury. She had 
gone to visit and interview Daniel Pelosi. She 
had written up the interview and wanted me to 
read it and tell her what I thought of it. In the 
interview, Pelosi promised this student that if 
she were to return to see him again he would 
give her information leading to the real killer of 
Ted Ammon. I told her she wrote well. She had 
a good future in journalism. A month later, she 
wrote again to say she had returned for a second 
interview, but Pelosi had refused to see her. 
Apparently there was no new information. 
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Event Coming Up to Honor Wounded Warrior Effort 


BY LEE MEYER 


n Saturday, July 20, the Wounded Warrior 
Project will come to the Hamptons to 
honor the life and heroism of United States 
Marine Corps Lance Corporal Jordan Christian 
Haerter, who was killed in action at the age of 19 
in Ramadi, Iraq. The Wounded Warrior Project 
will sponsor Soldier Ride The Hamptons, in 
which wounded soldiers (“Wounded Warriors”) 
participate in a cycling event and 5K Walk in both 
Amagansett and Sag Harbor. Corporal Haerter, 
a Sag Harbor resident, died in 2008 along with 
another Corporal, 21-year-old Jonathan T. Yale, 
as they stopped a truck bomber from reaching 
the post they were protecting, saving 33 Marines 
and 21 Iraqi police inside the post’s compound. 
The Wounded Warrior Project, formed in 


2002, is a nonprofit organization that aims — 


to raise awareness and_ public 


because of Soldier Ride. I’m 


Purple Heart Medal and Combat 
Action Ribbon, as well as the 
Iraqi Campaign Medal, Iraqi 
Service Medal, Good Conduct 
Medal, National Defense Medal, 
Sea Service Deployment Ribbon 
and Navy Cross. His death in 
2008 was a great tragedy, but 


glad that the awareness of 
Jordan draws more people to 
join Soldier Ride. The 5K walks 
were added to help more people 
participate.” 

It’s impossible to fathom the 
death of such a young man, even 


his legacy lives on, thanks : one who died so valiantly, but 
to his family and a tight-knit WOUNDED WARRIOR Soldier Ride and 5K Walk will 
community dedicated to keeping PROJECT not be a somber day. The walk 


his memory and selfless final act 
of heroism alive. 

Two nonprofit organizations have formed in 
Corporal Haerter’s name, both run by members 
of his family. Jordan’s Initiative aims to help 
current members of the military, as well as 
veterans, who are in need of assistancein various 
ways. Jordan’s Honor, Ltd., is a scholarship 

program run by Corporal Haerter’s 


participation in the needs of injured 
servicemen and women. Its motto, 
“The greatest casualty is being 
forgotten,” is especially potent in 
the case of Corporal Haerter, who 
was born in Southampton and 
raised in Sag Harbor. A graduate of 
Stella Maris Pre-School, Sag Harbor 
Elementary School and _ Pierson 
High School Class of 2006, Corporal 
Haerter became a member of the Ist 
Battalion, 9th Marines, also known - 
as “The Walking Dead.” Corporal 


Haerter was posthumously given the Corporal Jordan Haerter 


mother, JoAnn Lyles. “This year, one 
of the recipients sent a wonderful 
thank you note saying Jordan’s 
heroism made her want to help 
others and influenced her choice to 
pursue criminal justice,” said Lyles. 
In Jordan’s Honor is sponsoring the 
Soldier Ride and Walk, and both 
organizations host several events 
throughout the year. “The naming of 
the ride, in honor of Jordan, was an 
extra special gift,” says Lyles. “’'m 
humbled and proud to learn so many 
more people now know his heroism, 


will take participants over the 

Lance Corporal Jordan Haerter 
Veteran’s Memorial Bridge, with live music in Sag 
Harbor by the Keyboard Charles Notturno Band. 
There will be a barbecue for participants and 
T-shirts and other items for sale. All donations 
for the event will go to the scholarship fund 
and to fund support events benefiting troops 
and Veterans. “You'll find veterans, American 


.Legion, VFW, military families, athletes, bike 


enthusiasts, Fire Departments, Police groups, 
civic groups, clubs, scouts and patriots, some 
as active participants, some there as spectators 
and support,” Lyles says. 

We hope to see you there! && 


The Wounded Warrior event will be 
July 20 in Sag Harbor and Amagansett. For more 
information on Soldier Ride The Hamptons, 
go to woundedwarriorproject.com. For more 
on In Jordan’s Honor, go to injordanshonor. 
com, and for more on Jordan’s Initiative visit 
jordansinitiative.com. 
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82 Acres, A Stand and a Passion for Good, Fresh Produce 


BY JANE JULIANELLI 


dam and Beth Halsey, owners of Halsey 
Farm & Nursery on Deerfield Road in Water 
Mill, the 12th generation of Halsey farmers on 
the East End since 1747, know very well that 
in the Hamptons, people have the opportunity 
to choose their farm stand, just 
like they have the opportunity to 
choose their restaurants. You have 
to have a strength, theirs being 
the one-stop-shop for all local farm- 
fresh vegetables. And we mean all! 
Chefs and caterers come to the 
Halseys because of how they have 
put their farm together, going way 
beyond the basics. They grow 22 
varieties of lettuce, eight varieties 
of sweet corn, seven of potatoes, 
four kinds of beets, three kinds of 
radishes, exotic greens like tatsoi 
and exotic herbs like epazote and 
papalo. So even if you never met the 
Halseys, chances are you are eating 
their produce at any fine restaurant 
or catering event in the Hamptons. 
Another strength is in the way the 
Halseys’ produce is picked fresh, on 
demand. They don’t harvest a huge 
amount of produce and store it in 
a cooler; instead they work all day 
long, constantly picking. 
“Sweet corn, when it’s in season, is picked 
in the morning and it’s picked again as soon 


as that first corn is gone,” says Adam Halsey. 
“We’re generally picking at six o’clock in the 
morning, 10 o’clock, right after lunch, and late 
in the afternoon. This is because as soon as 
the corn is picked, the sugar starts to turn to 
starch, so the corn is fresher the more recently 
picked it is.” 


Adam Halsey with his crops 


Sweet corn is planted every seven to ten 
days. When the last corn crop is an inch tall, 
they plant the next, which makes generally 


sixteen crops a season. Peas are planted every 
two weeks. Radishes are planted every four 
days, about 40 plantings of radishes. That’s 
_ because they come in and go by so fast from 
that ideal size. : 
Another strength is Halsey’s attention to size. 
“We try to have the freshest things picked as 
close to when you are going to eat 
them,” says Halsey, “and we are 
constantly moving from one crop to 
the next crop in order to guarantee 
that we’re_ picking the optimum 
size. All vegetables taste better at 
a certain size. Zucchini gets very 
seedy when it gets to be too big. 
Potatoes, like the red potatoes, are 
discarded if they get too big.” 
When a crop is finished, the 
Halseys mow it, disk it up, which 
means chop up the green matter 
of the crop, and work it back into 
the soil. When an area is done for 
the year, they immediately plant a 
cover crop on that ground, which 
is more green matter that will grow 
. there for the rest of the season, and 
& be there until next spring, when 
=they turn it back into the soil. The 
goal is to keep something on the 
land all the time. “We don’t use 
herbicides; instead we cultivate and 
we keep the soil moving,” explains Halsey. 
Halsey started on the family farm at age four. 
Gradually, he did a little (Continued on page 64) 
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John Jermain Memorial Library Coming Back Strong! 


BY LEE MEYER 


B ack in May I had the pleasure of speaking 
with Catherine Creedon, the Director of 
Sag Harbor’s John Jermain Memorial Library 
(JJML), about the ongoing renovations and 
developments at the historic landmark. At that 
time, Creedon was enthusiastic and hopeful 
about the gargantuan project, grateful to the 
community for their love and support. The 
gorgeous dome has since been completed, 
along with the renovated exterior, and the 
project continues on, with new reading rooms 
being implemented with modern technology 
to revolutionize the library. Now, two months 
later, Creedon is more excited than ever, with 
the library having overcome major renovation 
hurdles and the restoration beginning to 
move at a faster pace. JJML is also one of four 
East End libraries (along with East Hampton 
Library, Shelter Island Public Library and 
Mastic-Moriches-Shirley Community Library)- 
to be awarded a $227,041 New York State Public 
Library Construction Grant by New York State 
Assemblyman Fred W. Thiele, Jr., to go toward 
the library’s development. This marks the third 
_ grant the library has received from New York 
State for the restoration project, and Creedon 
couldn’t be more grateful. | 
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Work continues on the renovations 


“It’s going great,” Creedon says. “We had a $10 
million referendum that was passed in support 
of the library. At that time, the library agreed 
to raise $2 million. We have actually raised $2.5 
million as of this grant. But, as it turns out, 
we still need about $1 million to complete the 
renovation as we envision it.” 

That vision is to make JJML the center of the 
Sag Harbor community, with several initiatives 
and additions for citizens of all ages. With the 
exterior restorations complete, the focus has 
moved to renovating the interior of the library, 
which was founded in 1910. 

“!m so looking forward to seeing the first 
piece of limestone go up,” Creedon says, “It’s 
gorgeous.” Creedon expects the limestone to be 
installed this fall. 

“The grants do two things. They obviously 
help us pay for these projects, but they also 
remind us of the importance of these libraries,” 
Creedon notes. “What the grant represents is 
very inspiring.” 

Assemblyman Thiele is a great proponent 
of the continued development and growth of 


the public library system. In a press release 
regarding public library grants, Thiele stated, 
“With libraries now experiencing remarkable 
increases in use, and with budget cuts creating 
significant hardship, I am thrilled that so many 
of my constituents will benefit from increased 
resources made possible through these funds.” 

Thiele has a lot of faith in both the library and 
Creedon. “For years, it was obvious the library 
needed to expand through their building. It 
was controversial; should they expand on-site? 
Should they move to the park? It had become a 
divisive issue in the community and Cathy was 
able to come in, build support, get a referendum 
and get it started.” 

Thiele, who is based in Bridgehampton, has 


WOLFFER 
WINES 


been very supportive of the public library 
system and has also assisted JJML with various 
practical issues, like land permits, water and 
health department regulations. Each year, New 
York State allots $14 million in grants to public 
libraries. Over the past three years, Thiele has 
secured JJML over $500,000: in 2012, the library 
received $157,023, and $149,500 in 2011. Thiele 
is confident that JJML will continue to grow and 
thrive, restoring the library to its former beauty 
and glory. && 


For more information on the John Jermain 
Memorial Library, visit johnjermain.org or call 
631-725-0049. The library is temporarily located 
at 34 West Water Street in Sag Harbor. 
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bit more in the fields through high school. 
When he came back from agricultural 
college (Delaware Valley College in 
Doylestown, Pennsylvania) he was on the 
farm full-time. 

“It’s one of the best things that my parents 
made me do,” says Halsey. “I didn’t want to 
go away to school. I knew all I needed to 
know about farming. But I learned at college 
about different techniques, management 
practices, and I met my wife, Beth— 
probably the best thing I got out of college.” 

Their children, Elijah (11), Lauren (9), 
and Evan (2) can do whatever they want 
to do, notes Halsey, but he wants to give 
them the same opportunity he had, and if 


they choose farming, he wants to have a_Life on the farm 


Fresh...Local... 
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and Delivered 
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successful operation for them. 

In early spring, the Halseys’ greenhouses 
are stocked with perennials, annuals and 
vegetable plants. The retail store is open 
from April 1 through late June. The farm 
stand, which is open from the end of June 
to Thanksgiving and is self-service for a 
month after that, not only carries the field 
grown vegetables from the surrounding 
eighty-two acres, but also California privet 
hedge (more than one size, of course), local 
fruits and preserves and fresh cut flowers. 
Flowers in the greenhouse are grown from 
seeds, and are patent-protected varieties. 

“The reason for growing flowers is that 


ulianelli 


Eo = when my father was a potato farmer, my 


mother wanted some flowers for around 
the house. He went to buy them and thought 
they were a lot of money,” explains Halsey. “So 
he decided to build a small greenhouse. That’s 
how the greenhouse business started. He was 
a potato farmer with his father into the ’80s. 
When my grandfather died, my uncle (John 
Halsey, of the apple-peach-pumpkin-farm and 


The Milk Pail) and my father farmed together 


for a little while, and then they both went their 
own way, my uncle to the apples, my father to 
the greenhouses. My father wanted something 
to keep his good employees busy year-round, 
so he started planting some vegetables.” 

By the way, mom and dad, Dot and Tom are 
still involved in the operation. 

“It started very slowly, and we were very 
small. Farming is different today than from 
my father’s generation, even though my father 
was always one who wanted to have the latest 
technology for the greenhouse business, 
and as he started the vegetable business, he 
purchased new machinery. Later, | purchased 
another round of machinery. For instance, our 
corn planter is new and spaces the corn better. 
The transplanters are newer technology that 
reduces transplant shock, compared to the 
old machines. We use the industry standard 
that fits into our operation such as a one- 
time plastic mulch (raised plastic beds of food 
grade-approved plastic) to grow our crops on. 
It allows us to plant into an ideal environment 
for the plant, isolates the plant from weed 
composition, and allows us to feed the plant, not 
the weeds. We irrigate with drip irrigation that’s 
laid underneath the beds, so we’re feeding the 
water right to the plant.” 

Halsey enjoys being local. He doesn’t want 
to go bigger, sell nationally, and ship out of the 
local region. 

‘ “People want to know their farmers,” says 
Halsey. “They want to know where the food 
comes from. People see us in the field and they 
are happy to get their produce close to home.” 

Flying over the 82 acres is exhilarating, in even 
a small vehicle, seeing the rows of plants, one 
bigger than the one behind it, gives you a sense 


of time in nature. What kind of farming is it? 


Halsey sums it up: “I hate the term “traditional” 
farm, or “conventional” farm, because nothing 
that we do is traditional or conventional. We 
are a sustainable farm. We are very passionate 
about protecting our soil. Farmers are the 
best environmentalists out there, because the 
environment is our livelihood. The soil is what 
we make our living off of, so we want to be as 
nice to it as we possibly can.” @& 
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Stanford White Talk at Whitefield 


BYJOAN BAUM 


FE? End links to Stanford White include 
not only his architectural heritage in the 
Hamptons and on the North Fork, stunningly 
elegant private homes and clubs (including 
the club house at Shinnecock Hills Golf Club), 
but also literature. Sag Harbor resident E.L. 
Doctorow put Stanford White in his award- 
winning 1975 novel, Ragtime, telling the story 
of White’s former young lover, Evelyn Nesbit, 
whose jealous husband, Harry Thaw, strode 
up to 53-year-old White at the Madison Square 
Garden theatre on June 25, 1906, just as the 
onstage chorus was singing “I Could Love a 
Million Girls.” He shot White point blank in the 
face. The ensuing “Trial of the Century,” as it was 
called, overshadowed White’s accomplishments 
for a while as America’s premier architect. 
But because of the magnificent residential 
and commercial properties he had designed 
for McKim, Mead and White, his brilliant and 
influential reputation overcame the sordid 
affair. The Great White Way continues to 
impress, for good reason, as Stanford White’s 
great-great-grandson, Samuel G. White, FAIA 
and author, will explain in an upcoming sure- 
to-be SRO talk and reception: “The Architect 
as Client: Stanford White at ‘Box Hill.” The 
speaker is a principal in Platt, Byard, Dovell, 
White architects. 

That’s Box Hill, as in Stanford White’s 
beautiful colonial revival style “cottage” in 
St. James on the North Shore, which was 


A minimalist interior? 


White’s home and still is in the White family. 


The estate, where White and his wife Bessie 


Smith (as in Smithtown) entertained, became 
an evolving model (1884-1906), a farmhouse 
White transformed into one of the finest manor 
houses around, its formal gardens as admired 
as the house itself with oval carriage walks 
and turns, porches and terrace and pergola. 


Courtesy SHM 


Although White was known as “the architect 
of choice among the grandees of the Gilded 
Age,” as Executive Director of the Southampton 
Historical Museum & Research Center Tom 
Edmonds says, the additional attraction of Box 
Hill is that it was where White lived, and thus he 
was his own client. 

The August 15 event, to (Continued on page 68) 
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Art Southampton Opens Next Weekend 


BY JORDAN RIVERS 


rt Southampton finishes the season of major 

Hamptons art fairs next week with more 
than 85 galleries and thousands of attendees, all 
gathered for the love of art. 

The five-day event maintains a strong focus 
on contemporary, 20th and 21st century work, 
which will be spread out in the 100,000-square- 
foot pavilion. The space will feature a VIP lounge 
and curated projects, both inside and outdoors, 
on the property behind the Southampton 
Elks Lodge. 

An opening VIP preview will benefit the 
Southampton Hospital on Thursday, July 25. 
The kick-off event will allow participants to get 
first dibs on the most coveted works, as well as 
time to socialize and network with like-minded 
guests. Art Southampton’s luxury sponsor 
House of GRAFF, which is known for carrying 
“the most fabulous jewels in the world,” will 
present a brilliant display of elegant jewels and 
stones during the preview. 

Photographer Jerry Schatzberg will also be 
on-site during Thursday’s preview signing his 
books: Fashion 1950s and Paris 1962. 


Courtesy Art Southampton 


Kevin Berlin, Snow White 


The fair’s advisory committee has vetted all 
galleries and work in Art Southampton in order 
to maintain consistent quality throughout the 
many dealer booths and with each individual 
piece by exhibiting artists. Art Southampton is 
presented by Art Miami, which has a history of 
presenting tasteful top-tier offerings. 

Along with those from New York City and 
the Hamptons, artists and galleries on view 
hail from cities around the country and the 
world. Participating local dealers include Vered 
Gallery in East Hampton, Bridgehampton’s 
Peter Marcelle Gallery and Kathryn Markel Fine 
Art, McNeill Art Group and Keszler Gallery from 
Southampton and Birnam Wood Galleries and 
Gallery Valentine from East Hampton. 

One of 2013’s hottest local (and international) 
art stars Eric Fisch] is curating a New York 
Academy of Art alumni art exhibition at the fair 
this year, and all work will be sold to benefit 
the Academy. Fischl and artists in the show are 
hosting a special cocktail party and exhibition 
tour on Saturday, July 27 from 5-7 p.m. Bring 
your copy, or buy Fischl’s bestselling memoir, 
Bad Boy: My Life On and Off the Canvas and the 
author will sign it! 

“We are honored that the prestigious 
New York Academy of Art has chosen to 
partner with Art Southampton and exhibit 


works by their renowned alumni, curated by 
one of our country’s foremost artists, Eric 
Fischl,” Art Southampton Show Director 
Nick Korniloff said. 

Earlier on Saturday, Raphael Mazzucco is 
signing copies of his book Raphael Mazzucco 
Collected Art starting at the Rosenbaum 
Contemporary Booth. 

East Hampton’s Gallery Valentine is also 
presenting a special exhibit featuring the work 
of late Pop Art king Andy Warhol. A VIP cocktail 
party and panel discussion will coincide with 
the show from noon to 1:30 p.m. on Friday, July 
26. Drop by and hear Warhol experts share their 
knowledge, including former Interview magazine 
editor and author of Holy Terror: Andy Warhol 


Close Up, Bob Colacello; renowned filmmaker 
and director of Andy Warhol Lana Jokel; Factory 
superstar Ultra Violet and Christina Strassfield, 
chief curator at Guild Hall. 

The Art Hamptons pavilion will offer a unique 
ambiance and design, whether visitors attend 
the special schedule of events or simply enjoy 
the plentitude of exhibiting galleries. && 


Visit art-southampton.com for a_e full 
list of galleries and artists as well as ticket 
information. Art Southampton, 605 County Road 
39 in Southampton, is open 12-7 p.m. Friday, July 
26 to Sunday, July 28 and 12-5 p.m. on Monday, 
July 29. Day passes are $15 and multi-day 
passes are $30. 
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benefit the Southampton Bistotieal Muygseum Oe 


Research Center, will take place at Whitefield, 
155 Hill Street, Southampton. Whitefield, which 
White turned from a farmhouse into a opulent 
summer retreat for his good friend and fellow 
bon vivant James Breese, was originally called 
“The Orchard” by Breese. It had 35 large 
rooms and sat on 30 acres that included a 
144 foot colonnaded garden pergola. In 1916, 
Country Life Magazine named The Orchard 
“the number one country house in America.” 
The Italianate ceiling of its storied Music Room, 
where Samuel White will speak, was hand 
painted by White and reportedly was his last 
work. He was above all an architect, but also a 
superb artist and craftsman, interior designer 
and decorator. 


It’s a good time to celebrate the 
history of architecture, a growing 
interest, to judge from the ever- 
popular Sunday architectural tours. 


In a previous talk, “McKim, Mead &White— 


- The Classical Ideal,” White noted that McKim, 


Mead and White had over 1,000 commissions, 
many of which would become well known; 
among them, in the NY area, was Low Library 
at Columbia University, The Morgan Library 
and of course, the old Penn Station (the shame 
of its being torn down!). No matter what 
differences mark White’s earlier period from 
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his later work, or the nature of collaboration 
with his partners, the firm remained committed 
to certain principles and values, White has 
said. These included “honoring the street” 
or whatever space a building would front 
on and being true to classical European 
styles but creatively adapting them to set 
new American standards, juxtaposing the old 
with the modern. The Southampton Colonial 
Revival Style, credited to White, innovatively 
synthesizes shingle style with neo-Greek and 
Roman elements, the whole set into a natural 
environment. 


Architect Stanford White 


So, why this lecture now, and in Southampton? 
Margaret Sullivan, of the Southampton Garden 
Club and trustee of the Southampton Historical 
Museum, “heard from a dear friend who 
suggested that her friend, Sam White, great- 
great-grandson of Stanford White was a terrific 
lecturer,” and Whitefield would be a perfect 
place because so many Southampton residents 
know about White’s work in the area, especially 
Shinnecock, some even double checking to see 
if they have any Stanford White details in their 
own houses. Of course, White’s talk will also 
promote the work of the garden club and attract 
prospective homebuyers who are considering 
having a second home in the Southampton. 
It’s also a good time celebrate the history of 
architecture, a growing interest, to judge from 
the ever-popular Sunday architectural tours, 
Ms. Sullivan reports. 


Samuel White, “Lecture on Architect Stanford 
White at Whitefield,” Thursday, August 15, 
5 p.m. Tickets: Southamptonhistoricalmuseum. 
org or call 631-283-2494. 
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Liar’s Saloon 


Finding New Friends and Solace in a Montauk Bar 


BY EILEEN WHITE JAHN 


stiff Atlantic gust grabbed the open 

door and its slamming force ushered us 
into the dark interior with an introductory 
bang. The crew at the bar surveyed us with 
suspicion. One inebriated fellow boomed, 
“Welcome!” Which may or may not have been 
sincere; after all, we were in the Liar’s Saloon. 
A couple of years ago my husband Chris and | 
discovered Montauk: “The End,” the last stop 
before Europe, the tip of the tail of fish-shaped 
Long Island. Its slogan is: “Montauk, a quaint 
little drinking town with a fishing problem.” 
Being fond of both pastimes, I frankly don’t know 
how we could have overlooked it all these years. 
Driving around one evening, my attention was 
caught by the sign for the Liar’s Saloon. Chris’s 
eye was caught by the little sign underneath 
that read “Dollar Drafts.” We concluded that 
this was a must-stop spot. It was late August, 
right about the time of day when the happy 
hour crowd was winding down but the night 
owls had yet to come and roost. We snagged a 
couple of stools at the bar and looked around. 
The place was a shrine to the sea. Photos 
of grinning fisherman displaying prize 
catches beamed down from the walls. 
The anglers in the pictures were carefully 
posed so that the perspective of the shots 
made the fish seem enormous. Their real 


Eileen White Jahn lives in Rockville Centre 
(and Southold), with her husband and 
various configurations of their six mostly- 
grown children. She’s a Professor and 
Department Chair at St. Joseph’s College, 
Patchogue, a sleep-away Camp Director, 
and a frequently published essayist. 


° 


life counterparts (the people, not the fish) 
hunkered together at one end of the bar, their 
waterproof boots still slick from the day’s 
catch. The floor and walls were rough-hewn, 
wide boards, and glittery little Christmas 


lights framed the windows around the bar. 
All manner of fishing and boating gear, - 


antique and otherwise, were mounted in 
improbable spots. It effortlessly achieved a 
décor that some cutely named “Day of the 
Week” make-believe chain bar could only 
dream of attaining (“Whaling Wednesdays” 
perhaps?). Authenticity is something we 
just don’t get enough of in our culture, 
but The Liar’s Saloon was the real deal. 
The bartender, Sue, (or maybe she just 
looked like someone I once knew by that 
name) warbled a friendly “What’ll-it-be-folks?” 
Chris got the dollar draft and I asked for 
a white wine, dreading the looks I might 
get for ordering something so wimpy in an 
establishment such as this. A completely full 
glass of quite serviceable Pinot Grigio arrived 
in exchange for an astonishingly paltry sum. | 
was secretly relieved to find the glass sparkling 
clean. One can only take so much authenticity. 
We contentedly settled in to engage in what 
anthropologists call participatory observation. 
There is no better place for this than the local 
watering hole. Basically this means we gape 
a while, have a few drinks, and then join 
in the party. We listened for a bit to tales 
they told and eventually, as with fisherman 
everywhere, the lying began. The day’s 
exploits, the size of the catch, the stories of 
the ones that got away all spun around us. 
As the night stretched on the stories and 
recollections became _ (Cont'd on next page) 
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wilder and wilder. We heard of dolphins guiding 
boats through the fog, manatees speaking 
in tongues, and (most incredible of all) the 
price the Japanese will pay for tuna. I’m pretty 
sure the last was true, but you can never 
tell in the Liar’s Saloon. There was a spell 
binding all of us with a need to alter the truth. 
This struck me as okay, because the truth 
isn’t always all it’s cracked up to be. When 
the evening ended we knew we'd be back. 
We returned under unforeseen circumstances. 
My sister’s husband died that winter, 
devastating her and her young children. 
The next weekend we packed her up to get 
away to the Montauk Manor, a lovely old 
castle-like hotel featuring a cavernous lobby 
bejeweled with a string of glowing fireplaces. 


Mr. Two Initials told great 

stories, each revealing yet another 
large or important business 

he held. 


It was the off-season and all was tranquil. 
We proposed a side trip to the Liar’s Saloon. 
“Let me get this straight”, she said 
incredulously, “I just buried my husband 
yesterday and you want to take me to a bar?” 
We nodded solemnly. 
“Okay” she agreed. 
The fishermen and the regulars were all 
there, but we paid them little attention this 
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time. We comforted my sister and told her it 
was going to be all right. We all knew it was a 
lie, but hey, look where we were. The spell was 
working and we were trying hard to believe. 
It had been so relaxing that we returned 
the next ‘winter. Time had ‘yet to 
complete its healing, so we _ decided 
another detour to the saloon might help. 
That’s how we found ourselves blown into 
the establishment with the fellow bellowing 
his welcome. We hailed everyone. Most 
of them were pretty friendly, but I could 
swear I heard someone mutter, “Don’t let 
the door hit you on the way out”. I figured 
it was just a friendly word of caution, since 
it had done exactly that on the way in. 
We ordered our drinks and toasted the 
fishermen (who appeared already toasted) 
and settled in to chat with some of the 
other barstool occupants. It was another 
interesting night. There was a regular patron, 
a charming guy who used two initials instead 
of a name (J.R. or K.C. or some such). He 
bought a few rounds of drinks for all of 
us and modestly dropped the information 
that he owned a resort down the road. 
We all relaxed, and the fishermen loosened 
up, and one of them even apologized for 
the crack about the door. I’m pretty sure 
he meant it. Sue claimed to remember us, 
but I’m pretty sure she didn’t mean it. 
Mr. Twolnitials told great stories, eachrevealing 
yet another large business or important position 
he held (“In my boatyard we use,” “Yes, well as 
the director of that particular charity I feel,” 
or “In my Mars Rover construction business 
we,” he drawled). Finally, I asked Sue “Is he 
for real?” She grinned and winked. “You’ll 
have to decide for yourself” she advised. 
So we sat and we laughed and we spun our 
yarns. It was great to see my sister lighten 
up, and I swear she was even flirting with 
K.C./J.R. at one point. It occurred to me that 
Sue’s advice about deciding for ourselves 
could also apply to life, love, and happiness. 
What did it matter what the facts and details 
were? There may be lots of great reasons to be 
sad, but happiness is a thing that you have to 
decide for yourself. I was delighted to see my 
sister starting to look like she would choose 
joy, despite the pain she had been through. 
The raw hard truth is a little hard to take 
sometimes, but the Liar’s Saloon was working 
its spell and we were the beneficiaries. When 
we left that night the drunk at the bar drawled 
a big “Y’all come back now, hear?” Everyone 
waved and, I swear, the door hit me, “SMACK!” 
on the way out. && 
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BY SUSAN SAITER SULLIVAN 


H amptons resident Jill Rappaport is an 
award-winning reporter and correspondent 
for Today on NBC. Over the course of her 
career, she has proven to be a great advocate 
of animals and philanthropist, as well as a great 


entertainer. We caught up with her to discuss. 


her career, her love of animals and how one 
very special dog changed her life forever. 

Rappaport is a virtual dynamo of charisma 
and ambition, a “star reporter” in both senses— 
covering celebrities for decades, and becoming 
a star herself on the popular NBC news program 
The Today Show. Now, she is turning all that star 
power into the greatest cause of her life, helping 
shelter animals find homes. Rappaport has 
multiple pro-animal projects going, splashiest 
being her Today series “Bow to Wow.” The idea 
for the series, where shelter dogs and cats get 
“makeovers,” came from an experience she had 
with her friend of 30 years Matt Lauer (yes, that 
Matt Lauer). The two personalities share not 
only the spotlight on the show, which Lauer 
co-hosts, but a personal experience that turned 
Rappaport’s life around. 

“Matt was visiting one day while I was renting 
a house on Lumber Lane, when lo and behold a 
neighbor came over with a puppy in her arms 
and said, ‘Does he belong to you? I know how 
much you love animals and always see you 
surrounded by your dogs, so I figured this one 


eighb 


Jill Rappaport 
REPORTER AND ACTIVIST 


The award-winning 
reporter on celeb 
interviews and the dog 
that changed her life 


was yours, too.’ I said, ‘No, but I will try to find 
who he belongs to,” Rappaport recalled. 
Rappaport took it into her home and called 
shelters, hotlines and every source she 
could think of. And, you guessed it, while 
waiting in vain for someone to claim the little 
german shepherd she fell in love with the dog. 
She named him “Jack,” and the 10-week -old 
pup lucked into the blissful life of a stray with 
an owner who is out-and-out gaga over him. 
Over the next 13-and-a-half years, when he 
wasn’t sitting by her side, he spent his days 
gamboling around the rental home, and later 
the Water Mill property she bought and turned 
into a horse farm. Then, sadly, he succumbed 


Linda Solomon 


to bone cancer five years ago. 

Rappaport was practically knocked out by 
grief. But she did what journalists do—she 
reported on his treatments, showing the world 
how a courageous animal copes with illness. 

She brought Jack on the air, even after he 
had a leg amputated, and viewers followed his 
story until “he went to heaven,” she said. “Jack 
truly changed my life. When | chronicled his 
miraculous journey on Today, viewers all over 
the world were touched by his story. He taught 
me the true meaning of resilience, and never 
let the loss of a limb get in the way of leading a 
wonderful happy life. It really is incredible how 
much animals have to teach us.” 

Jack went on to become a celebrity, as well as 
becoming the “Ambassadog of Hope for Animal 
Cancer,” and Rappaport wrote “a wonderful 
children’s book about him called Jack and Jill— 


The Miracle Dog With a Happy Tail to Tell.” 


Rappaport, who will be honored at the 
Southampton Animal Shelter Foundation 4th 
Annual Unconditional Love Gala Saturday, June 
20, has been on a mission to help other animals 
that, like Jack, can go “from cages to castles.” 

Jack got her to rethink her then-job as 
entertainment reporter on Today and to create 
the award-winning, popular series where 
shelter dogs and cats get a “makeover.” Thus 
began her life-saving forays up to the Animal 
Care and Control of NYC shelter on 110th 
Street.She described = (Continued on next page) 
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her dedication to shelter animals as “24/7. It’s 
my oxygen.” 

Makeovers meant making the dogs irresistible 
and well trained. And it’s not just the out- 
and-out cuties that get a trip downtown to 
TV-land. “I pick dogs that are middle-aged, 
blind, and some on three legs, so forth. It’s a 
second chance for a new life. The phones are 
ringing off the hook, and people are fighting for 
these animals. We have a one-hundred percent 
adoption record.” Rappaport and the show 
don’t let it go at waving happy good-byes; they 
have a yearly reunion holiday segment that 
follows up on the adopters. 

A favorite photo is of a yellow labrador 
retriever, whose new family snapped a picture of 
him floating on a rubber raft in their Hamptons 
pool overlooking the ocean. “But it doesn’t 
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Like many dog lovers, she is an 
animal lover in general, and has at 
her farm five rescue dogs and seven 
horses she adores. 


have to be a Hamptons home, it could be a 
small walk-up in Brooklyn,” she added. “These 
animals know they’ve been saved, they thank 
you every day.” 

Key to getting more dogs adopted is "shining 
the spotlight on them,” as well as letting people 
know that “animals in shelters are wonderful, 
loving creatures, and they are not in the shelter 
because something is wrong with them, but 
because of the unfortunate circumstances that 
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put them there.” 

The Southampton Animal Shelter Foundation 
came about because of rescuers and 
philanthropists, notably Southampton’s Susan 
Allen, when the Town shelter was going to 
be closed in 2010 because of budget cuts. “It 
is one of the best,” Rappaport said, “not only 
because the facility is so happy, clean and 
pleasant for both animals and human visitors, 
but one of their special programs emphasizes 
socialization. I call it "Pooch Play.’ It allows 
the dogs the chance to interact and have fun, 
which will enable them to be wonderful pets for 
adoption.” She added, “Sadly, there is nothing 
we can do about animals ending up in shelters, 
but you can hope if they do end up in one, 
it’s one like this. | can’t say enough wonderful 
things about this shelter and [Board President} 
Jonathan McCann.” 

The canines, of course, aren’t the only little 
guys that need homes. “The cat situation is 
even more dire,” she noted. And, of course, 
animal. shelters are not all about overjoyed 
new owners hugging their take-home prize of 
a new dog or cat. “At the 110th Street shelter, I 
witnessed first-hand the countless cages filled 
with animals. Being involved in this goes from 
horrific to heartwarming. People ask me, ‘How 
do you do it? I could never go there.’ I say, “You 
have to remember that it’s not about you, it’s 
about the animals.” 

Like many dog lovers, she is an animal lover 
in general, and has at her farm, besides her 
five rescue dogs, seven horses she adores. 
We spoke just after she had come in from an 
afternoon ride. 

Though Rappaport lives here in Party Central, 
aka the Hamptons, her idea of bliss is not gala- 
hopping or trying out the latest creations of the 
gourmet restaurants. “My favorite thing to do 
is to stay in my cabin,” as she calls her 7,000 
square-foot house, “sitting with my dogs and 
looking out at my horses.” 

She commutes to New York for her NBC 
job, but said, “I spend the majority of my time 
out here because I feel a huge void in my life 
without my animals.” As ASPCA Equine Welfare 
Ambassador, she emcees the Adoption Day at 
the Hampton Classic Horse Show. » 

Her long list of honors and awards includes 
two Genesis Awards—the Oscars of the animal 
world—for her reporting, and a nomination for 
her NBC Nightly News piece, Hurricane Sandy: 
Protecting Our Pets. Lauer presented her with 
the first “Voice for the Animals Award” from 
the Humane Society of the United States. She 
has received the 2012 Pet Philanthropy Circle 
Humanitarian Award, and the Presidential 
Service Award for Media Excellence from the 
ASPCA in November. And the list goes on and 
on. 

“I have loved animals ever since I came out 
of the womb,” she said. Born in Detroit, later 
moving to Bloomfield Hills, “I was fortunate 
to grow up with dogs, cats, birds, and horses. 
When I was very little, I'd sit on the fence 
outside and pet imaginary horses.” 

She also loved movies. Her first job was as a 
film publicist for United Artists. “I was able to 
promote great films, like Rocky and Apocalypse 
Now. “ Taking the celebrities to talk shows, she 
realized her true vocation. “In the car rides, | 
would find myself talking to them, and realized 
that in the process, I was getting some exciting 
‘interviews.” (Continued on page 78) 
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BY DAN RATTINER 


elly Killoren Bensimon 

was born and raised in 
Rockford, Illinois, the daughter 
of well-to-do parents. Her father 
was a lawyer specializing in 
taxes and estate planning, her 
mom a teacher and licensed 
interior decorator. She went to 
a small private school, Keith 
Country Day School, where 
she ranked high in a class of 
20 students, and where she 
excelled on the Rockford 
Marlins swimming team. Her 
specialty was the breast stroke. 
The Marlins made it to the 
tryouts of the Junior Olympics 
and she swam the relay in that 
competition. 

Growing ‘up, she _ loved 
children and imagined herself 
becoming a pediatric surgeon. 
But then, at 15, in Seventeen 
Magazine, she read about a 
contest. Elite Models was doing 
a nationwide search. Send in a photograph 
and a bio and fill out a form. You could win a 
trip to New York City and a possible modeling 
contract. This was to change her life. 

“I finished second to Cindy Crawford,” she 
told me, “but Elite wanted both the winner and 
the runner up.” 

Her parents encouraged her and the school 
said she could be away for the five days 
necessary. There was only one problem. As a 
sort of teenage rebellion, she had cut her hair 
short on one side while leaving it long on the 
other. 

“ld try to cover it up. I'd figure it out,” she 
told me. “Another thing was, I had a boyfriend 
at the time, but when I cut off my hair on one 
side, he said it was over. He wouldn’t see me 
anymore.” — 

Kelly flew to New York and stayed in an 
apartment provided by the agency with model 
Stefanie Seymour. At her initial interview with 
Elite, they told her they would be taking her out 
on “go sees,” where she would be presented, 
with photographs, to various magazine editors 
at Vogue, Cosmo, Elle, Glamour and others. 
She wound up doing a fashion shoot for Sante 
D’Orazio of Italian Vogue on this trip. Then she 
went home. 

“What did your school mates think of all 
this?” I asked her. : 

“They were fine. Everybody was doing 
different things. They weren’t interested in 
what I was doing. It was a super-competitive 
school.” 

Thus, at 16 began her modeling career. Soon 


- she was sent to Ireland for a shoot. She became 


the Face of the fashion chain Ann Taylor. 
Graduating high school, and knowing the 
importance of education, she went off to Trinity 
-College in Hartford, Connecticut to begin the 
first year of what she expected would be 
a four-year college education. But it was an 
almost impossible schedule. She had all classes 


Kelly Killoren 
Bensimon 


Model, Writer, 
Editor 
and 
TV Personality 


on Tuesday and Thursday. But on Monday, 
Wednesday and Friday, she commuted on the 
train back and forth from Connecticut to New 
York. 


“’'d be on the 4:20 a.m. out of Hartford,” - 


she said. “Then in the evening I'd be leaving 
Manhattan on the 6:10. This was too taxing. I felt 
like I wasn’t doing either well. I wanted to go to 
school full-time, and have a college experience. 
But it was now or never for modeling. So with 
my parents’ permission I moved to Paris and 
then to New York, with the promise that I would 
return to college at a future time. I wanted to 
be like my idol, Hemingway, and live like an 
American in Paris.” 

Kelly was 18 years old. She lived in the 
17th Arrondissement for a while, then moved 
to the 6th on the Left Bank. She modeled 
there, and enjoyed both Paris, New York and 
Milan, for nearly three years, then returned to 
Manhattan and enrolled in Columbia University. 
“I promised the Dean, if he’d give me a chance, 
I'd prove to him I could balance work and 
school. Columbia was the place that was going 
to give me the formula and tools I needed to 
move beyond modeling. 

“I was so lucky to have parents who 


Who’s Here 


encouraged me to get an 
education,” she said. “I got my 
degree in English literature. In 
modeling, it was all about what 
I looked like. At Columbia, it 
was all about what I KNEW.” 


Her favorite studies 
were Chaucer, Milton and 
Shakespeare. 


During this time, she began 
writing for magazines. She was 
modeling about fashion and 
beauty. She could write about 
fashion. She also came out to 
the Hamptons, a place she had 
been to earlier in her career on 
modeling shoot, which she had 
never been able to forget. She 
recalled it very well. 

“Thad stayed at the Maidstone 
Arms Hotel for that shoot, 
which was at a small quaint 
hotel. I remember running 
down Further Lane. I thought, 
this is where I want to get 
married and raise kids.” 

“That’s quite a thought,” I 
said. 

“The houses were so beautiful, there were 
hedges, gardens, such an understated elegance. 
It was unlike any other place I'd ever been. I'd 
run down Dunemere Road to the beach, and the 
trees, the elms, they just lead you down there.” 

On one trip to the Hamptons, when she had 
a house out here, she came upon a maple 
tree that had fallen, and she had its trunk cut, 
shellacked and made into the top of a coffee 
table with a glass top. She also began to study 
the history of this community—its natives, 
farmers, artist and writers, visitors. 

At the age of 27, she married Gilles Bensimon, 
the International Creative Director of Elle 
magazine. She built a home on Further Lane 
in East Hampton, and was out here four days a 
week, in the city three. The marriage lasted 10 
years. She has two children; Sea, now 15, and 
Teddy, now 13. A highlight of her life at this time 
was to be asked to give the commencement 
address at her high school in Illinois, and 
to speak to her Columbia University class 
about the Bikini Book she had published with 
Assouline. 

In 2003, Kelly wrote a beautiful coffee table 
sized book called Jn the Spirit of the Hamptons. 
She had always loved photography, and has 
taken some pictures herself. 

“There were incredible images in this book,” 
she told me. “I compiled images of Teddy 
Roosevelt at Montauk, Jackson Pollock, Franz 
Klein and all the German artists, art dealer 
Peggy Guggenheim. I learned about how the 
artists maintained their hierarchy. | call it 
‘the towel hierarchy,’ for they had developed 
this for themselves on the beach. | also 
added photos of gondolas in Hook pond and 
beautiful scenes of the dunes and the sea, 
the fishing boats, the people.” This was all 
pre-Google, so it was challenging but exciting 
to compile all these diverse stories and 
photos. (Cont'd on next page) 
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In the Spirit of the Hamptons, 10 years on, has 
been republished by Assouline and updated, 
with 90 new images and new text. This book has 
had sensational reviews. 

Kelly also wrote a second beautiful book called 
American Style, about fashion, architecture and 
design from the turn of the century (the 20th), 
until now. More recently she wrote The Bikini 
Book and I Can Make You Hot 

She was asked to appear on the Real 
Housewives of New York for Bravo after the 
success ofher own show for Plum TV, Behind 
the Hedges, which was based on her column 
she had in Page Six magazine called the 
“Socializer.” 

“I was approached about co-hosting a fashion 
show with Tim Gunn, but the Bravo executives 
asked me to join Real Housewives of New York. 
It was only supposed to be for one season. But 
I was on for three seasons.” 

Kelly seems to have mixed feelings about 
being on the Real Housewives of New York. One 
of the first filmed scenes resulted in having an 
altercation with another wife, Ramona Singer. 

“I had taken her to the very special Richard 
Meier model museum, and she tried to ruin 
the scene. I was so embarrassed when we were 
filming, but she made a scene, and it aired.” 

But Kelly stuck with it. “I’m from the mindset 
where you explore, celebrate and respect 
people, concepts, and things. But they saw me 
as the ‘Socialite/Supermodel’ and eventually, | 
guess because they needed a snobby socialite 
they wanted it to be me. I’m not a socialite; 


I’ve always worked all my life, but I'll take 
supermodel. That’s a compliment.” 

Her third year on the show completed, she 
retired. This past year, she sold the house she 
built on Further Lane. She now lives in SoHo, 
although she will be renting in the Hamptons 
for part of the summer. She can’t stay away. 
“New York is where I work, and the Hamptons 
is where I live.” 

“What’s your day like?” 1 asked. 

“I wake up at 6:30, drink a yogurt shake, 
workout, go running, or cycling. It’s illegal to 
run on the sidewalks. I’ve always run on the 
street.” 

At the present time, Kelly is looking for a 
new challenge. After being a model, Editor 
of ELLE Accessories, columnist, author and 
TV personality, she’s ready for a change, and 
made one in January. In anticipation of it, she 
is getting an MBA from Northeastern University 
in International Business and Marketing. Maybe 
she will help designers with financing, or maybe 
she will continue to consult for brands as their 
“secret weapon.” 

“I’ve always been excited by possibility. With 
the right tools, you can do anything. I have 
always believed in taking leaps of faith,” she 
said. 

“What is that?” 

“Putting myself in a modeling contest, going 
to school and working, moving to Europe, 
going back to school, and always welcoming 
challenges. I don’t like to look back. I just go for 
it. I’m lucky, for I know I can always go home.” 


Kellyis involved a great deal with philanthropy, 
mostly where it helps children. And this is not 
something new. She has been involved with it 
since high school. 

“When I was 16, I worked for the Red Cross. 
I helped with food drives. I was a fund-raiser. 
I seem to have a knack for raising money in 
unusual ways.” 

Not long ago, she came up with an idea to 
raise funds for Hale House, an organization that 
helps disadvantaged children in Harlem. She 
created an event called “Get Your Jeans Off.” 

I was in the Screen Actors Guild,” she said. “I 
went online and found out which actors were 
represented by whom. | contacted the agents 
and asked them to ask their artists/actors to use 
Sharpies to sign their denim jeans to auction 
them off. After 1 compiled Yoko Ono, Madonna, 
Michael Jordan, Julian Schnabel among others, I 
went to Peter Arnell and he created a catalogue 
of them, which won an art direction award. We 
then framed the jeans as art and sold them. 
That event raised over six figures, and created 
a database of over 4000 names. 

Two years ago, Kelly took her oldest daughter 
to Haiti on a trip for Generosity Water. She 
works at Food Bank as one of their celebrity 
ambassadors in New York, packing boxes in 
the warehouses, serving food and stocking the 
pantries. 

“Doing this work is a big part of our lives,” she 
says. She pauses. “I love working with my kids. 
And I feel everyone deserves an opportunity. 
That starts with a meal and clean water.” 
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Giving Up Gas Isn’t An Option 


BY DAVID LION RATTINER 


America needs gas in order 
to function. Every country 
does. There’s no viable way 
of producing a lot of energy 
for the world without some 
sort of environmental 
impact. 

It’s a Catch-22 situation. 
We need gas in order to live 
modern and comfortable 


DAVID LION’S 


lives, but how we go about getting it can harm 
the environment dramatically. There’s also, of 
course, an enormous amount of money at stake. 
So my eyebrow was raised when I heard that 
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Wood Bench 


director Josh Fox, environmental reporter Karl 
Grossman, as well as movie star Alec Baldwin 
hosted an event at Guild Hall for the screening 
of the documentary film, Gasland 2, which 
examines the method of extracting natural gas 
called hydraulic fracturing, or “fracking,” one 
of the most controversial environmental issues 
facing our country today. 

Now besides the fact that a lot of people 
probably went to this screening because Alec 
Baldwin was there and it’s always exciting to be 
around him, the vibe will be, undoubtedly, that 
oil and natural gas and big corporate giants that 
produce them for consumption are in general, 
bad. 

I can’t help but have an opinion on this issue, 
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because I see the hypocrisy when it comes to 
energy. 

Based on what I’ve read (and I’ve also watched 
the first Gasland), the movie demonstrates how 
the stakes have been raised when it comes to 
fracking natural gas in the United States and 
debunks prevailing myths about fracking by 


arguing how and why fracked wells inevitably © 


leak over time. The iconic image of running 
water from a faucet catching on fire is reprised, 
as director Fox shows how methane, a powerful 
greenhouse gas, contaminates the water and 
air, hurts families and endangers the Earth’s 
climate. 

Just an FYI, methane is also produced by cow 
farts. 

I don’t know about you, but I’m just getting 
kind of tired of pretending that we don’t need 
oil or gas in order to live. I dare you to live a 
week without using it. | dare you to go camping 
without building a fire or bringing batteries 
with you. 

If the answer was solar or wind, I'd be in 
favor of it. But in my experience, I can’t even 
get a simple room light to work reliably using 
solar power. I once bought a solar-powered fan 
for my sailboat in Sag Harbor and the damn 
thing was a joke, was made in China, and was 
probably shipped over in a massive container 
run by a massive diesel-powered ship. The fan 
worked for five minutes. 

My point is, that there’s no guilt-free answer 
to our CO2 problem, much like there’s no guilt- 
free answer to anything in life. EVERYTHING 
produces some kind of waste. 


How you manage it is what needs to be the © 


focus in my opinion, not a direct attack on the 
actual product that’s producing the energy. I’m 
sorry, but in my opinion, discovering the ocean 
of natural gas in America is one of the best 
things that has ever happened to us. It provides 
jobs, energy that is domestic, energy that is 
cleaner than most and can help us get off of our 
reliance on foreign oil. 

Do I like the process of fracking? Of course I 
don’t. I don’t like that it uses so much water, or 
that chemicals are used in order to extract the 
gas from the ground, or the giant companies 
who seem to do what they want. But I DO like 
natural gas, and there’s not a single one of you 
out there reading this who hasn’t benefited 
from it in some way, and if you didn’t have it 
you’d complain faster then you can say, 

“It’s hot in here turn on the A/C.” #& 
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Storage Wars at the Cook-Out 


BY SALLY FLYNN 


Mid-July, the days of 
picnics and barbecues and 
tupper wars are upon us. 
Many foods are brought 
to gatherings in plastic 
containers. But there are 
many big decisions made 
regarding which containers 
to bring. 

ee All women have similar 
choices in their cabinets. First, we have our 
new and best plastic containers. | am in love 
with Lock-N-Lock containers from QVC. They 
have silicone gaskets and secure click-down 
tabs. If you like—and trust—the people whose 
barbecue you're attending, you can use your 
best containers without fear of container 
attrition. 


AAA A OTN Re SER I, 
My first set of Lock-N-Lock contain- 
ers were a green set of 16 pieces. 

_ They were slowly taken by male fam- 
ily members and never seen again. 


Container attrition happens when other 
people really like your containers and the 
containers somehow follow these people home. 
Often people use the excuse that your potato 
salad is so good, they want to take the leftovers 
home and swear they will wash and return 
your container to you. Of course, that never 
happens. You ask for your container back twice 
and the third time they ask you, “Why are you 
making such a big deal about this container? Is 
it the only one you have? Is it made of gold? I 
don’t know where it is, okay?” So you relent and 
your set of containers is now minus one. 

I've gotten so traumatized by container 
attrition over the years that I only bring my 
good containers to my mother’s house and 
that’s only because | bought her the exact same 
set I have in yellow. So if she takes one my pink 
containers, I can hold one of her yellow ones 
hostage until we arrange a prisoner exchange. 

The next level of containers we all have 
hanging around our cabinets are the old and 
faded tupperware versions and some still have 
a lid. | have a complete assortment of old 
tupperware that is designated for summertime 
sacrifice. When they’re carried off with leftover 
macaroni salad, | just wave goodbye. It’s much 
better that way. If a woman has a good container 
of yours, you always have that awkward 
moment when you meet and you wanna ask 
her for your good container back, but don’t 
want to come off as irritated as you actually 
are. 

The third level in the container world is what 
I call the bachelor level. These are containers 
you are re-using from store-bought items. 
Bringing potato salad in a Country Crock butter 
tub is an example of a bachelor container. Some 
of the store-bought foods are coming in nice 
reusable containers now, like Deli Select cold 
cuts. | 
There’s a good and bad side for buying 
bachelor containers for gatherings. On one 
hand it says, “Feel free to take these containers 


and foods they’re in home with you.” On 
the other hand, it says, “I don’t even trust 
you enough to use my old tupperware, so 
here’s my cucumber salad in a Blue Bonnet 
container, good luck getting that home without 
spilling.” 

My very first set of Lock-N-Lock containers 
were a nice kelly green set of 16 pieces. 
They were slowly borrowed by male family 
member fishermen and never seen again. 

I made two important decisions after that;1. — 
Only buy containers in hot pink, because for you can’t touch this! 

a guy to carry bait in a pink container would be 

like holding up a cross to a vampire. 2. Tell any _ they touch it. 

guys that Lock-N-Lock emits a chemical known That will make them grab the old stuff every 
as anti-Viagra with the predictable results if time. ga 
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seasonal and organic. Come on in, you will not believe your eyes! 


Visit our new East End Café 
e A Grab and Go or Build your Own Sandwich Shoppe 

e Freshly Chopped Salads e Sushi made fresh daily on our premises 
e A Healthy Juice Bar with Carrot Juice, Dieter’s Delight, 

Spring Refresher and many more to choose from. 
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View Jtvathable tiv the Plamprous 


| Shop OnLine 
ae) Pick Up At Store 


11932 Bridgehampton Wy 11962 Sagaponack 11976 Watermill v 11963 Sag Harbor/North Haven 
11968 Southampton ¥ 11975 Wainscott ¥ 11937 East Hampton 


(631) 414-1260 © (631) 414-1261 ¢ www.kingkullen.com/shoponline 


Home delivery available to limited areas for an additional fee. Pick-up available at Bridgehampton only. 


Bridgehampton Center Moriches Hampton Bays Riverhead 
2044 Montauk Hwy. 552 Montauk Hwy. 52 East Montauk Hwy 795 Old Country Rd. 
(631) 537-2681 (631) 878-9094 (631) 728-6759 (631) 369-0746 
Cutchogue Eastport Manorville Wading River 
315-25 Main Rd. . 25 Eastport Manor Rd. 460 County Rd. 111 6233 Route 25A 
(631) 734-5737 (631) 325-9698 (631) 399-1506 (631) 929-1328 

toil 
Hampton Bays 
260 W. Montauk Hwy 
Hoe (631) 723-3071 


www.kingkullen.com oul, 
King Kullen is a proud supporter of Long Island Farmers Gaon 
Help Us Help Our Planet: Picase Deposit Your Used Plastic Bags In The Recycle Bin Found In Our Entrance. 
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N eighbor (Continued from page 72) 


Rappaport worked as a fashion reporter, then 
entertainment reporter. “And then, in the ’80s, 
I got the magic call to co-host PM Magazine in 
New York with a great guy named Matt Lauer. 
We had good chemistry instantly.” 

She went from WCBS, then “I got a career 
changing call from NBC’S Today Show, and 
for the first 16 years of my now 22 years 
here, I was their entertainment reporter, and 
it was one of the most coveted jobs in the 
world. 

“I was amazed at how many people I 
interviewed loved animals like I do, and it was 
a great ice-breaker,” which brought up the idea 
of doing a book on celebrities and their horses, 
with her sister, Linda Solomon, taking the 
photos. The New York Times Best Seller People 
We Know, Horses They Love, features stars like 
Morgan Freeman, Richard Gere, Robert Duvall 
and Dennis Quaid. 

But the interview with Robert Redford at his 


-Sundance ranch in Utah was the most thrilling, 


in more than one sense. “He came riding up 
on his palomino, ‘Charm,’ and said he’d meet 
me inside for the interview. Once indoors, 
we sat practically on top of each other—my 
good fortune!—on this little bench. I have 
always been obsessed with Robert Redford— 
hey, what woman isn’t? So I began recording 
the interview, but I was way too vain to put my 
glasses on to see the recorder! He proceeded 
to give me one of the most revealing, wonderful 
interviews. After, I rushed out to listen to it, 
and to my horror there was nothing there! My 
vanity and lousy eyesight caused me to press 
rewind instead of record! My career flashed 
before my eyes.” 

But whoa, there’s more: After dinner, “He 
came up to me and said, ‘So how was the 


_ interview?’ And I nauseously said, “The good © 


news is I get to spend another thirty minutes 
with you!’ So he did the interview all over 
again—45 minutes this time—and it was even 
better!” 

Before he left, she had Redford sign a book 
release, after which “he joked that based on 
my first screw-up perhaps he should have 
read it over again before signing it so quickly. 
I said, ‘No problem Bob, I now own half of 
Sundance, and in six months [| will be Mrs. 
Robert Redford.” 

Rappaport even named one of her own horses 
“Sundance,” and made Redford the cover story 
for the best selling book, which is one of four 
she has written. . 

One of her most exciting projects has been 
launching “Jill Rappaport’s Rescued Me 
Collection,” a line of leashes and collars to 
benefit animals in need, and now available in 
Petcos around the country, bearing slogans like 
“I’m a Heart Melter From a Shelter” and “Smitten 
By My Rescue Kitten.” Also, She designed 
a line of equestrian jewelry with London 
Jewelers called “Hannah’s Heart,” named after 
her beloved late mare, which supports the 
ASPCA. 

It’s all been very glamorous, her dream job 
as entertainment reporter. But Jill Rappaport’s 
dream now is to empty out the animal shelters 
across the country and put the dogs and cats 
in loving homes for life. “The stars don’t need 
my help, animals do, and I am honored to 
be a voice for our fur angels.” && 
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To Foodie Heaven and Beyond 


BY STACY DERMONT 


About 1,800 people had 
a ball Saturday night at the 
Third Annual Dan’s Taste 
of Two Forks (DTOTF) 
in Bridgehampton. This 
number includes staff, we 
were all rockin’ the tent! 
Money was raised for local 


HAMPTONS 
EPICURE food pantries, boldfaced 
names came out in droves, 


bey arty was pumpin’. But, since you’re reading 
this column, you most want a blow-by-blow of 
the food, right? 

As I waited my turn to take a photo, behind 
a tall heavy-set gentleman, at Citarella’s table 


9 


My fave foodies: Gael Greene and Sarabeth Levine 
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the ingestiontion of Gael Greene’s saliva an 
inoculant against mediocrity! On to the North 
Fork Table & Inn (NFTI) table where Gael 
caught up with NFTI’s pastry chef and co-owner 
Claudia Fleming. We enjoyed her husband Chef 
Gerry Hayden’s Rock Shrimp Ceviche with Thai 
lemongrass emulsion and green papaya. We 
took in some of Bostwick’s very hot chowder. 
The Fish Taco from Share House didn’t grab 
me. Then I got to rub shoulders with my favorite 
farmer-chef Keith Luce behind the The Square’s 
table. Keith shook Gael’s hand and recounted 
their meeting in Chicago years ago. People 
raved about his NoFo Duckling Summer Rolls. 
(By the time you read this, I will have visited 
Keith’s new _ restaurant (Continued on page 82) 


displaying a luscious profusion of paella, I said 
to him, 

“Real foodies take shots of the FOOD.” 

He replied “Uh- huh!” in a sort of verbal high 
five. 

Ill deliver on the blow-by-blow, but first you’ll 
want to know a little something about my date. 
Gael Greene. Yes, that Gael Greene. She’s still | 
out there trying food and writing about it as 
only she can 50 years in. Famously the author 
who introduced the masses to the concept of 
“Siberia” seating in high-end restaurants, Gael 
is serious about food. It’s the food that matters. 
In fact, she’s credited with coining the term 
“foodie” in 1980! You can see her tell it like it is 
on reruns of Top Chef Masters. 


| consider the the ingestion 
of Gael Greene’s saliva an 
inoculant against 
mediocrity! 


Gael summered on the East End for years, 
often spending time with her dear friend and 
famous foodie Craig Claiborne. I invited her out 
for DTOTF and she accepted. Fingers-crossed 
she’ll be out again next month to give readings 
from her as-steamy-as-ever books (notably 
Delicious Sex, Doctor Love and Blue Skies, 
No Candy). 

So here’s what-all Gael and I ingested. The 
descriptions and thoughts on the food are mine. 
To get Gael’s take on things you have to visit 
her website insatiable-critic.com. | recommend. 
signing up for her weekly newsletter and Twitter 
feed. Hers is one of only two email newsletters 
that I subscribe to—and the only one I read 
immediately! 

After posing for photos with Dan Rattiner and 
with avid fans, Gael got down to business with 
a lovely Crab Stuffed Deviled Egg from Noah’s 
in Greenport. | ate mine in one luscious bite. We 
followed with another Greenport delicacy—a 
shell of Oysters Friskafella from The Frisky 
Oyster (Chef Robby Beaver) featuring a Widow’s 
Hole Oyster. I’m not an oyster fan generally but 
this one was very good. Onto what we agreed 
was a highlight, a Tuna Taquito from 668 The 
Gigshack (Chef Gray Gardell) of spiced tuna 
tartar in a wonton taco wrap with avocado, 
sesame seeds, microgreens, lime and Sriracha. 
As much as she liked it, Gael shared her taquito 
with me. This became our pattern—I consider 


*18 MONTHS SPECIAL FINANCING AVAILABLE. 


0% 18 MONTHS OR UP TO $1,200 REBATES 
ON PREMIER SYSTEMS 
LIFETIME UNIT REPLACEMENT 
ON PREMIER SYSTEMS*** 


* COMPLETE CENTRAL 
A/C INSTALLED 
AS LITTLE AS $8,880 


**¥A/C ADDED TO YOUR PRESENT 
WARM AIR SYSTEM 
AS LITTLE AS $4,995 


HEATING & AIR CONDITIONING 
In East End Homes Since 1954 


CALL FOR A FREE ESTIMATE 


631-823-3302 


1290 Flanders Road 
Riverhead NY 11901 
info@FlandersHVAC.com 


www.FlandersHVAC.com 


**13 SEER 1.5 TON SYSTEM BASIC RANCH STYLE OVERHEAD DUCT SYSTEMS WITH SIX SUPPLY REGISTERS (NO WIRING) 
*** 13 SEER 1.5 TON SYSTEM WITH MATCHING COIL OUTDOOR UNIT WITHIN 40’ OF INDOOR COIL AND 2’ FROM HOUSE (NO WIRING) 
****WITH APPROVED CREDIT AVAILABLE ANNUAL PERCENTAGE RATE VARIES NOT TO BE COMBINED WITH OTHER OFFERS OR PREVIOUS PURCHASES. 


Michael Joseph Matz 
Future of Flanders 
HVAC 
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Sagg Holds Special Place in Artist’s Heart 


BY MARION WOLBERG-WEISS 


Tapestry artist Pamela 
Topham. has a special way 
_ with materials and subject 
'| matter. While there are 

landscape images by other 
artists featuring local 
settings, Topham captures 
indigenous areas in a way 
that lingers long after we 
have seen her work. A 
favorite place for Topham is Sagaponack, the 
location of this week’s cover. If the names of 
work in this five-piece series are not arresting 
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19’ to 23’ Power Boats 
Daily, Weekly, Monthly Rentals 
Delivery and Pick Up Available 


Make Your Reservations Now! 


‘BoatRentals.com 
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enough (like “Cliffs of Shadmor”) 
consider the atmosphere created by 
the artist: mysterious and mythic. 
These are places where we would 
no doubt find peace and tranquility. 
Topham finds the same qualities 
among flower and potato fields. 
Sagaponack, though, holds special 
memories for her. 

Can you explain where some of 
your images are located in your 
Sagaponack series? 

One is at the head of Sagg Road 
where the pond opens up to the ocean. Another 
is at the top of the pond on Sag Road by the 
schoolhouse as you go over the bridge. My 
tapestry, “Head of Sag Pond,” will be shown at 
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Pamela Topham 


the Springs Invitational Exhibit in 
August. 

How did you discover this area? 

] just happened to wander down 
to the Sag Store and post office in 
1975. There was even a gas pump 
there. You could get your milk and 
mail at the time. Now the store and 
post office are separated. Anyway, 
it was the center of town. It was 
all farmland. The Whites and the 
Toppings owned a lot of the land 

then. Here was a small green place I 
felt I discovered. 

Through the years, what else do you 
remember about Sagaponack? 

I remember Loaves & Fishes when it started 
as a fish market, before it had a personal 
connection to Sagaponack in the 1980s. In the 
1990s, I had a feeling Sagaponack wouldn’t last, 
like Parsonage Lane and the potato fields. 

Besides this historical perspective, you also 
have a personal connection to the area. — 

I loved the flower field, especially the bachelor 
buttons, and when my daughter Eliza was 10 
years old, I took a picture of her in front of the 
field. | did a weaving of that field which was 
exhibited at the Textile Museum in San Jose, 
California. And flowers meant a lot to me. I used 
to grow them at White’s farm where | worked. 

When did you transfer your love of the land 
to tapestry and what did it look like? 

My first work was a big 16-foot tapestry, 
which my dealer sold. But I’ve done small 
pieces, too, like for the East End Hospice’s cigar 
box auction. I remember having a piece at Guild 
Hall and at a welcoming party, Guild Hall’s new 
director asked me what kind of artist I was. “I 
did that,” I said to her, pointing to the work. 

You just came back from your second trip to 
the Czech Republic, participating as an artist- 
in-residence. What are some nice memories? 

I spent a little time in Prague; the tile roofs 
and the Charles River were wonderful. I went 
to the Castle side of the river and took shots of 
the river from above, as it bends. But my main 
goal was to get out of town. The manager of the 
artist-in-residence program drove me through 
the countryside. I remember the foothills and 
the mountains in the background. | especially 
loved Cesky Krumlov, a UNESCO world heritage 
site, and the 8th century monastery there. | 
stayed in the town with artists from all over the 
world. I'd love to return. There’s still so much 
to learn and see around the place. | 

You also went to Budapest and took pictures. 

I spent a week there seeing lots of antique 
artifacts. 

What about art in general in Prague and 
Budapest? 

There’s an enormous amount to absorb. In 
Prague, there was music everywhere walking 
down the street. In Budapest, we went to a 
historical museum about the history of Hungary. 
We also had a tour of the opera house. It was an 
exquisite place. I hope to go back, of course. g& 


Pamela Topham is currently exhibiting at Islip 
Museum, 50 Irish Lane, East Islip, until September 
3, 2013. 631-224-5402. She will also be showing 
at the Springs Improvement Society Invitational 
Aug. 2-18 at Ashawagh Hall, 280 Springs-Fireplace 
Road, East Hampton. 
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My Life In a Country Musie Video 


BY KELLY LAFFEY 


“It’s a smile, a kiss, a sip 
of wine, it’s summertime. 
Sweet summertime.” 

I didn’t necessarily plan 
on doing the unthinkable 
and leaving the Hamptons 
over the 4th of July 
weekend. But Vermont 
called. As Zac Brown says, 
“I like my chicken fried, 
cold beer on a Friday night, 
a pair of jeans that fit just right and the radio 
on.” All those things are available in Vermont. 
So I went. 

A major upside to the time away is that 
I experienced many slices. of small-town 
Americana. Here’s how to live your life like 
you're in a country music video: 


1. Before leaving the East End, I watched the 
Southampton 4th of July Parade. Parades are 
like the color pink: You love them when you’re 
young, are too cool to bother attending when 
you re a preteen and in some strange time warp, 
eventually end up looking forward toit every year. 
It’s very Norman Rockwell. The most amusing 
aspect about the Southampton parade is that 
it seems like every fire department on the East 
End brings all fire trucks, vehicles, sirens, horns 
and flashing lights in their possession. I dream 
that one day, the North Sea Fire Department will 
be allowed to entertain the crowd with their 
shenanigans again. Not in a dangerous way. Just 
in a “this-is-an-awesome-way-to-end-the-parade” 
way. 


2. | began my journey up to Vermont at the 
Southampton Train Station. The train was late, 
stopping just west of the station on the tracks 
opposite the platform. And it sat there. For about 
20 minutes. Finally, an eastbound train pulled 
into the station. Within minutes of the second 
train leaving, | watched as the conductor on 
my train climbed down from his post, manually 
shifted the tracks and got back inside to steer 
the train from the far track to the near track and 
into the station. No technology needed? 


3. Upon arriving in the Green Mountain State, 
a local Vermonster tipped us off to a watering 
hole where rock jumping was encouraged. My 
friend remarked that, in the true nature of a 
Vermont activity, this was either going to be a 
great surprise—lots of rocks, lots of people—or 
a huge disappointment—a few pebbles along a 
bank. 

The winding road soon gave way to hundreds 
of un-policed, un-lifeguarded locals piled on the 
rocks of the decommissioned marble quarry. It 
was like something out of The Lion King, with all 
of the animals huddled around the desert’s one 
water source. Every few seconds, some brave 
soul would plunge into the icy water. The water 


paralyzed you for a second, felt good for the ~ 


next three, and then forced you to beeline to the 
ladder ASAP. Naturally my next challenge was 
to jump from the highest rock, something like 
a 20-foot plunge. But I just needed to watch all 
of the Vermont adventure-seekers taking flight 
to assume—or cross.my fingers—that it would 
be “safe.” 


4.lentered a hot dog eating contest. Competing 
in a hot dog eating contest is one of those things 
that I would have liked to put on a life bucket 
list, had I thought that the chances of me ever 
having an opportunity to enter were even 
remotely possible. I signed the waiver saying 
that I wouldn’t sue if something went horribly 
wrong, filled up my water glass and took my 
seat amongst the other fierce competitors. The 
challenge: all you can eat in five minutes. The 
result: I finished two. The winner ate seven. He 
was halfway through number eight when time 
was called. And | was falling in love as he was 
walking away. 


5. Light off fireworks way too close to 
spectators. The impressive Saturday night 
fireworks display had us craning our necks 
at a 90° angle to see them. The guy who was 
lighting them off was practically dancing on the 
fuses. 


6. Last on the list of things to do to pretend 
like you're auditioning for the CMAs: Pay 
attention to baseball, which is entering into the 
second half now that the All-Star Game is over. 
Head to the stadium to take in the atmopshere 
of America’s favorite pastime. 

Or, check out the festivities from your favorite 
watering hole... && 
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Healthy Tobacco Just a Pipe Dream? 


BY MATTHEW APFEL 


_ About three months ago, | 
_ traveled to San Francisco to 


DOCTOR : attend a game developers 
G ADGET conference. Basically, it’s 


three days of nerds talking 


about the video games 

they’ve created and are 

selling all over the world— 

same vibe as Comic-Con, 

re only some of these guys 
have jobs. 

But that’s beside the point. I arrived at my 
hotel late, around 11 p.m. The lobby was 
packed with nerdy guys like me, but there was 
a very hip, un-nerdy party vibe in the air. As | 
checked in, I noticed something strange: Every 
other guy was smoking a cigarette. 

I knew this was San Francisco, where anything 
and everything goes. But I also knew that SF is 
the epicenter of healthy living, with a rigorous 
smoking ban that’s been in effect for years. I 
was confused, so | asked the concierge what 
was up. 

She laughed and told me that those weren’t 
cigarettes. They were vaporizers—electronic 
cigarettes—that give off no odor or offensive 
smoke. Apparently they were okay for public 
consumption. Apparently, I’m really old... 

I was intrigued. I] struck up a conversation 
with a couple of dudes and they set me straight. 
Sure enough, these “e-cigarettes” look like your 
garden variety Marlboros or Newports, but 
instead of lighting a match, you open:a small 
chamber, insert some tobacco, and press a 
button. 

The battery-powered device heats up to 
a billion degrees and mixes in a propylene 
chemical (the same stuff that’s in anti-freeze, 


apparently). In about 30 seconds, the tobacco 
is literally vaporized, delivering an odorless 


Bigstock.com 


Safe... or just a smokescreen? 


hit of nicotine. There’s no tar or smoke. Some 
e-cigarettes even have flavoring, from chocolate 
to mint to Peach Schnapps. (I’m not making that 
up.) 

I took a puff; then I quickly realized that my 
new bros were enjoying a certain herb that’s 
much stronger than tobacco. 

Hey, this was California. 

I couldn’t believe my eyes, or my nose! Over 


the past 10 years, smoking has been relegated — 


to an act of secrecy. On cold or rainy days, 
we pass by building lobbies and see them, 
the smokers, huddled together like outcasts, 
puffing like crazy as a mini-cloud hovers by the 
revolving doors. 

My pals saw the dreamy look on my face 
and realized I was new to all this. They insisted 
this was totally legal, and no one could 
challenge you for smoking in public anymore. 
They also told me that Silicon Valley was 
getting on-board in a big way. Sean Parker 
is an investor in one company—yeah, the 
Facebook/Napster guy who was played by 
Justin Timberlake in the movie! Even cooler: 
Designers from Apple have formed another 
company to build super-modern vaporizers for 
the whole family!! 


It sounded like they were blowing smoke. But 
here we are, three months later, and every time 
I turn on the TV I see another ad for another 
e-cigarette. It reminds me of the early days of 
Viagra: images of guys out there, having fun, 
squeezing the most out of life and digging their 
e-cigarettes as the occasional cute girl passes 
by. Hilarious. 

But as I thought about all this, some interesting 
ethical questions began to formulate in my 
mind. (This was long after the San Francisco 
“green” cigarette had worn off.) 

Can technology really mask or eliminate the 
harmful effects of cigarettes? Will my kids be 
asking me to buy them a vaporizer in 2022? Or 
will it be some other gadget that miraculously 
sobers them up before they drive? 

The experienced grownup inside of me is 
skeptical. There are no miracle cures out there, 
right? If it’s too good to be true, then it always 
is. 

But the technological dreamer inside of me 
asks, why not try? 

The FDA is about to weigh in. It’s studying 
e-cigarettes and will soon issue rules, regulations 
and guidelines for this new phenomenon. Which 


means an outright ban is eminently possible. @& 


Epicur ie (Continued from page 79) 


complex, The Square, in Greenport for a 
thorough tasting. Wednesdays in Greenport 
can be glorious!) Gael indulged in some of 
Mercado’s (Chef Marcel Link) Carne Asada 
at the next table, but I guess I was still 
distracted by shop talking with Keith. Oh 
well, | can visit Mercado in Bridgehampton 
anytime—though their extensive tequila 
menu is strictly for special occasions. 
Trata’s Mini Chicken & Shrimp Souvlaki 
with Fresh Tzatziki was far from mini and 
so good! We tried some of B. Smith’s (Chef 
Walter Hinds’) Seared Pepper Tuna on 
Sweet Potato Crisp with Red Miso Glaze and 
realized we needed drinks. Gael sampled 
Bai’s Pom-Tinis while | gathered desserts 
for her to try. 
Sarabeth Levine’ kindly improvised 
a cardboard tray for me to fill. Gael and I 
settled into the lounge area. Gael raved about 
Sarabeth’s cookies. I guess I’m spoiled—I have 
them regularly! Gael found Anke’s Fit Bakery 
cookies and fruity desserts better than she’d 


expected—“healthy” can be a scary word when 


it comes to desserts, but not in this case. The 
pie samples (from a vendor that was not listed 
in the program) underwhelmed. 


Ooh - paella! 


Hair Colorist to the Stars himself Marc 
Zowine came bounding over to meet Gael. After 
about 1.5 sentences he blurted out what we all 
wanted to: 

“Tell me where to eat in New York!” and Gael 
did. Lucky for you, dear reader, she gave me 
permission to share her current “short list”: 


_ ABC Kitchen, Cherry, Empell6n Cocina and 


RedFarm. 


Did I say it was ALL about food? No, it’s 
also about sharing, it’s about generosity. 
Foodies are generous by nature. I can’t tell 
you how often Gael says, 

“This is so good—you must try it!” 

From our first encounter, a phone 
interview years ago, | knew she had much 
to teach me and, happily, she was willing 
to take me along on her fabulous ride. 
Part of me may still want to be Cher when 
I grow up, but Gael Greene in the coolest 
‘critic ever. Fabulously “insatiable.” This is 

za woman who was an award-winning writer 
sand who slept with Elvis before I was born! 
.* [ve already mentioned another of my 
favorite foodie legends who was at the 
event—Sarabeth Levine. She’s also totally 

generous by nature. We’re always trying to get 
together to make jam. But she and her husband 
Bill are off opening new Sarabeth’s restaurants 
while I’m editing a weekly magazine that often 
runs longer than a monthly magazine. She tried 
to get me to take her shoes so we’d be forced to 
get together again! 

Soon, Sarabeth, soon, we’ll get together to 
make jam like our grandmothers did—to feed 
the soul. ga 
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COMPILED BY KELLY LAFFEY 


Bridgehampton Polo 
Club Announces 17th 
Season 


BRIDGEHAMPTON: Unveiling a 
newly renovated backdrop for 
fast-paced high goal polo, Two 
Trees Farm will once again host 
the Bridgehampton Polo Club, 
now in its 17th season. For six 
consecutive Saturdays, from July 
20 through August 24, fans will 
descend upon the polo grounds, 
ready to take in the sport of 
kings. 

On the field, teams will compete 
for the coveted USPA Monty 
Waterbury and Hamptons Cup 
tournament titles. Four teams 
composed of some of the top 
high-goal players in the world 
include Magoo Laprida, Victor 
Vargas, Juan Martin Nero, Tommy 
Biddle and Mariano Aguerre. 
Bridgehampton Polo Club owner 
Peter Brant will take the field once 
again with his legendary White 
Birch polo team. 

“We are really happy to 
have such a high level of play 
in the Hamptons once again,” 
commented Brant. 


Peconic Land Trust 
Aquires 20 Acres of 
Farmland 


SOUTHAMPTON: John v.H. 
Halsey, President of the Peconic 
Land Trust, has announced 

the acquisition of 20 acres of 
productive agricultural land in 
Bridgehampton on Route 27. The 
land, which was purchased with 
the help of the South Fork Land 
Foundation and an anonymous 
supporter, was acquired by 
William Haines as a consequence 
of the Little South Division of 1682 
and was purchased from his 9th 
generation descendants. 

: “It is our goal to.make the land 
available to farmers who grow 
food and to respect the legacy 
that the soil represents as well 
as its special capacity to produce 
crops of benefit to all,” said Lee 
Foster, SFLF’s Treasurer. 

The Trust will retain ownership 
of the property, which has been in 
food production throughout the 
nine generations the family owned 
it, for the foreseeable future and 
incorporate it into its Farms for 
the Future Initiative. 


Snowden Graffiti Attempts to 
Spark Dialogue 


SOUTHAMPTON: On Monday, a large graffiti image of a snowman 
wearing glasses and a Superman “S” symbol, alongside the word 
“SNOWDEN,” appeared scrawled across the plywood window boards 
of the former used Mercedes dealership at the intersection of Flying 
Point Road, Hampton Road and Route 27 in Southampton. 

Former National Security Agency (NSA) technical contractor and 
Central Intelligence Agency (CIA) employee Edward Snowden has been 
something of a folk hero to certain people since he leaked information 
to the press about top secret United States and British surveillance 
programs last month—and like Che Guevera and other rebels, this 
status has led graffiti artists to celebrate him through their illegal street 
art in public spaces around the world. 

So, who painted the Hamptons’ Snowden graffiti? The tag below the 
picture reads “BAMN,” and it turns out this piece isn’t the first time 
someone using that name has commemorated a government whistle- 
blower. In November of 2011, Greenpointers.com featured a story about 
a large BAMN mural in Brooklyn’s McCarren Park, depicting famous 
U.S. Army soldier and whistle-blower Bradley Manning—who leaked 
thousands of classified military documents and videos to WikiLeaks in 
2010. The image of Manning featured the word “Hero” written above his 
smiling face. 

Discussing the graffiti with Greenpointers.com, an artist identifying 
himself as BAMN said, “What’s shocking to me is that whistle-blowing is 
considered treason. I support Manning and WikiLeaks wholeheartedly, 
but the mural was painted for the public. My only intention is to spark 
dialogue.” 

BAMN is also an acronym for “By Any Means Necessary,” so it could 
be anyone. But if the Snowden graffiti is indeed painted by the same 


| man, it appears he thought the Hamptons was a good place to send 


another message. 

Was BAMN here for ArtHamptons or artMRKT Hamptons? Did the 
artist exhibit work under another name, or was it just an opportune 
time to reach out? Sound off on DansPapers.com. 


Bridgehampton National Bank Opens 
23rd Branch on Shelter Island , 


SHELTER ISLAND: Bridgehampton National Bank is expanding! The 
bank’s 23rd branch recently opened on Shelter Island with a ribbon 
cutting. The branch is located at 21 North Ferry Road. 

“We are excited to open a branch on Shelter Island, bridging the gap 
between the North and South Forks,” President and Chief Executive 
Officer Kevin O’Connor said. As part of its efforts to support the local 
community, BNB will work with the Shelter Island Historical Society to 
restore 12 historic signs across the island. 


Oliver Peterson 


Andrew Zimmern at 
Chefs and Champagne 


Andrew Zimmern 


SAGAPONACK: On Saturday, 
July 20, the James Beard 
Foundation will honor Andrew 
Zimmern at their annual Chefs 
and Champagne event at Wolffer 
Estate Vineyards in Sagaponack. 
There’s certainly a wow factor 
in Andrew Zimmern’s life. Starting 
with, “he’s the guy who isn’t 
afraid to eat (almost) anything.” 
Andrew Zimmern is a three-time 
award winning TV personality, 
chef, author and teacher. An 
anthropologist of sorts, through 
the Travel Channel, as host 
and producer he filters global 
cultures—the way they eat, the 
way they live and documents 
their stories. Zimmern travels a 
great deal and can’t help but be 
affected by the tribal cultures he 
experiences in the many exotic 
destinations he travels to. 
“Tribal people in general” he 
says, “are eating food that is 
undistinguishable from the food 
they ate a couple of thousand 
years ago when they foraged in 


the wild.” And his passion is to 


recount the memorabilia. 

Some of Zimmern’s ‘bizarre 
foods’ may consist of pork belly, 
gumbo, cuddlefish and octopus, 
not so bizarre for the culinary 
cognoscenti, but he’s here to tell 
us how to prepare the unusual 
and the many ways to enjoy 
them through his cookbooks, 
as contributing editor of Food & 
Wine magazine and the Travel 
Channel. He has a particular bent 
for Asian, Latino and Thai food. 
When consulting with restaurants, 
he has helped to transform their 
menus with these popular food 
styles. 

—Silvia Lehrer 
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The Mystery of Irma Vep 
at Bay Street Theatre 


Bay Street Theatre in Sag Harbor presented an 
outrageous production of the classic, award-winning 
Charles Ludiam satirical farce “The Mystery of Irma 
Vep” that pokes delightfully loony fun at Victorian 
melodrama and Alfred Hitchcock’s film “Rebecca.” 
Photographs by Barry Gordin 


a 


1. David Greenspan, (Plays Nicodemus Underwood/Lady Enid Hillcrest/ 
Alcazar/ Pev Amri), Tom Aulino (Plays Jane Twisden/Lord Edgar/An Intruder) 
2. Tom Aulino, David Greenspan 


"Hops For Habitat" at Montauk Brewing Company 


The next time you sit down to eat bay scallops, flounder or striped bass, please take a moment to thank Cornell 

Cooperative Extension's Eelgrass and Seagrass Restoration Programs, which are vital to their future survival in our 
East End waters. Montauk Brewing Company generously held an "art-+awareness" benefit, combining an art show/ 
sale and great beer. Photographs by Richard Lewin 


gt, 


1. Eric Moss (Montauk Brewing Company Co-owner)/Kimberly 
Barbour (Marine Meadows Program Coordinator)/Chris Pickerell 
(Comell Cooperative Extension Marine Program Director)/loe 

Sullivan and Vaughan Cutillo (MBC Co-owners) 

2. Veteran Underwater Photographer David Nadal couldn't be prouder 
3. Marine Meadows Program Volunteers Christie Pfoertner and 
Kimberly Pierce demonstrate eelgrass planting "tortillas" 


Southampton Center...Arts, Community, Culture 


The Southampton Center located at 25 Jobs Lane (Previous home of the Parrish Museum) is offering FREE and 
diverse arts and cultural program as well as live performances, film, and children's activities this summer. The 
center depends on the support of generous donors. Photographs by Katlean de Monchy 
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Donna Zilkha and Julie Pruitt Simone Levinson Exhibiting artist David Michalek and Pauline Reyniak 


Midsummer Party at the Parrish Art Museum 


The annual summer party at the Parrish featured cocktails, dinner and dancing into the wee hours and 
attracted many artists and patrons. Photographs by Tom Kochie 


2. Curator Andrea Grover 

3. Frederico Azevedo and Lillian Rosa Small 
4, Artist Suzanne LaFleur 

5. Designer Nicole Miller and Jay Snyder 


1. Eric Falkenstein, Robert Zimmerman, Amy Falkenstein, Bonnie Comley and Stewart Lane 
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Stephanie de Troy and Tripoli Patterson — Michael Daley and Ana Maria Nieto 


Kevin Berlin and Sabina Minibaeva 


ArtMRKT Southampton 


ArtMRKT Hamptons opening night VIP Party began with a preview benefitting the LongHouse Reserve. 
Photographs by Tom Kochie 


Vered and Janet Lehr with a sculpture by Colin Christian 


Prince of Scots Apres Beach Garden Party 


Prince of Scots in Water Mill held their first Apres Beach Garden Party this year. 
This store has been a great success since its grand opening last year. Many 
guests’ attended this event to join in on some great wine, hors d'oeuvres music 
and conversation. Photographs courtesy of Prince of Scots 


Diana and Jane Striano 


Terri and Steve Hoffman 
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Model, Jeanne Chaves 


Charles Wildbanke's 
"The East Enders" 
Art Exhibit 


Charles Wildbank's new and old 
artwork will be on exhibit through 
August 15th in the barn, located 
directly behind Jedediah Hawkins 
Inn in Jamesport. His exhibit 
consists of photorealistic paintings, 
mainly portraits. 

Photographs by Megan Lane 


Charles Wildbank shows off his "Praying Monks" 
to his young fans, Michael and Peter Bohan 


ArtHamptons 
ArtHamptons 

opened with a VIP 

party at Nova's Ark 

in Bridgehampton, 
benefiting Guild 

Hall. Photographs 

by Tom Kochie 


1. Gallerist Mark 
Borghi 

2. Sam Rivers, 
Daria Deshuk and 
David Joel 
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NORTH FORK EVENTS WINERIES 
So much to see and do Drink in the whole 
this weekend! North Fork! 


A Day’s Staycation on Shelter Island 


BY ARIANNA JOHNSON 


lot of young people think “The End” means 
Montauk; and it does, but there is also another 
end, and that end is Orient Point. Orient is great and 
all, but what if you wanted to do something a little 
different and get away for the day? Well, you can get 
on the North Ferry and go over to Shelter Island. 
| personally love Shelter Island; my parents used 
to take me there a lot when I was a kid. We would 
drive around the island and stare in awe at the big 
houses. We’d also go to the beach and maybe get 


Join ug for 
Lunch or Dinner 


Enjoy F resh 
Soft Shell Crabs at the 
Modern SNACK BAR 


Fresh Stuffed Flounder - Lobster Salad - Prime Rib 
Roast L! Duck - Sauerbraten - Roast Turkey 
Local Wine & Beer - Classic Cocktails 
Fresh Baked Pies - Children’s Menu 
We Welcome Take-Outs - Closed Monday 


26319 


Just minutes from 
Tanger Outlets, L.!. Aquarium, 
& North Fork Wine Country 


628 MAIN ROAD - AQUEBOCUE 
631-722-3655 


et 


ince 1950 


ween 


* 2 for 1 Drinks Tues thru Fri 4-7 at the bar 
* $24 Early Dinner Price Fix 
12-5:30 Tues thru Fri 


“Fresh, local ingredients prepared 
with Italian soul” 


ue, the north fork 


28350 Main Rd. 631.298.5851 touchofvenice.com 


27878 


something to eat, and then call it a day. It was always 
nice going over to Shelter Island, because it seemed 
like a different world; it was so small and quiet. Now 
that I’m older I can still appreciate the quaintness of 
Shelter Island. Plus, it really does have nice beaches 
and places to eat, which is great for a 20-something 
who doesn’t want to spend an arm and a leg on a 
day trip. 

First, you need to actually drive to Greenpoint and 
get on the ferry, either on foot or with your car. I 
recommend bringing your car, just in case, because 
certain places might be further away than you think. 


Italian ¢ Seafood * Waterfront 


Dorto Bello 
Ristorante 


Dinner 7 Days from 4PM 


(call for reservation) 


1410 MANHANSET AVENUE IN BREWER’S 
STIRLING HARBOR MARINA 
Catering on or off premises 
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www.portobellonorthfork.com ° 477.1515 


27876 
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Bicycles For Everyone 
Sales & Service 
Repair Of All Makes & Models 
RES Sek eee See ee eae 


¢ Road Bikes ¢ Tri Bikes 
¢ Mountain Bikes ¢ Comfort Bikes 
¢ BMX Bikes ¢ Juvenile Bikes 
e Fat Sand Bikes* Accessories 
¢ Car-Racks * Clothing 
e Custom Bikes * Spin Shoes 
¢ Fit Kit Sizing * Wheel Building 


121 East Main Street 
631-591-3082 


www.twinforksbicycles.com 


www.facebook.com/TheChequitInn 


Cool off in style at the Chequit Inn 


But if you don’t mind walking, by all means leave the 
car behind. Once you are on Shelter Island, before 
heading to the beach, drive or wander around and 
take in all the scenery. It really is a beautiful place 
and the mansions are exquisite. After you’ve been 
enraptured by your surroundings, then you can 
make your way to one of the beaches. Crescent 
Beach is the one my parents always used to take me 
to, but it can get a little crowded. In case Crescent 
Beach gets congested, try Shell Beach or Wade’s 
Beach. These are just as nice as Crescent and a little 
more secluded, and there are fewer children running 
around. 

If you don’t just want to sit on a beach all day, then 
check out the Mashomack Preserve. It’s 22 miles of 
preserved land where you can hike and bird-watch. 
There is also a graveyard and an old manor house 
from the 1890s if you’re interested in a history lesson. 

After lying on a beach, or hiking, especially, you'll 
have worked up an appetite. There are many good 
restaurants to go to on Shelter Island, but I have two 
favorites. The first is the Ram’s Head Inn, which is 
where my parents used to stay if they were going 
over for the night, but they also used to take me 
there. It can be a bit pricey, but it is definitely worth 
it. | haven’t been there in quite a while, but from 
what I can remember the duck breast was always a 
favorite, as well as the butter poached lobster ravioli. 
The menu is not that big; however, everything on it is 
made to perfection. 

The second restaurant that I can reccomend is 
The Chequit Inn. They are known for their seafood 


‘and that is what their menu is mostly compiled 


of. Every single time I go there with my aunt and 
uncle, we order the same things over and over again 
because they are delicious. I order the fried calamari 
to start, which is lightly breaded and crisp, and the 
seared tuna sandwich with wasabi mayo. The tuna is 
always nicely rare in the center and the wasabi gives 
it a great bite. My uncle orders the creamy, luscious 
clam chowder and the perfectly fried crab cakes. My 
aunt usually gets some kind of salmon, whether it is a 
special or from the regular lunch menu. | believe last 
time the special was a Caesar salad with blackened 
salmon on top, which looked amazing. 

Finally, before getting back on the ferry, if you 
want something cool and refreshing, go to the Tuck 
Shop. They have the best ice cream on Shelter Island 
and their flavors are constantly changing. Their 
coffee ice cream happens to be my top pick. 

As you can see, Shelter Island is a great place for 
20-somethings to get away for a day or for overnight. @@. 


The Chequit Inn, 23 Grand Avenue 631-749-0018; 
Ram’s Head Inn, 108 Ram Island Drive 631-749-0811; 
Tuck Shop, 75 N Menantic Road 631-749-1548. 
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NORTH FORK 


For more events happening this week, check out: 


Calendar pg. 111, Kids Calendar pg. 115, 
Arts & Galleries Listings pg. 100 


THURSDAY, JULY 18 


OPEN STITCH AT ALTMAN’S 

6-8 p.m. Thursdays. UFO (UnFinished Object) Group, aka 
Open Stitch Meetings, bring your knitting, crochet or any 
project and get it done in the company of friendly stitchers. 
Altman’s Needle & Fiber Arts, 195 Love Ln, Mattituck. 
631-298-7181 


OPEN MIC NIGHT AT PECONIC BAY WINERY 
6-9 p.m. 31320 Main Road, Cutchogue. Join MC Rocky 
_ Divello for an open mic at the winery. 631-734-7361 


_ CRUMB DELITES CHEESECAKE & BROWNIES 

6-10 p.m. Thursdays. Available exclusively at Raphael 
Vineyards, 39390 Route 25, Peconic. Also on Sundays. 631- 
765-1100 


ROLLING THUNDER AT THE ALL STAR RESTAURANT & 
BOWLING LOUNGE 

8 p.m.-midnight $18 All you can bowl, including shoes. 
Every Thursday. Pizza & drink specials. 96 Main Road, 
Riverhead. 631-998-3565 theallstar.com 

SCULPTURE GARDEN 


FRIDAY, JULY 19 


Open daily, 10 am.—4 p.m. Come explore the grounds of 
Brecknock Hall and take a guided tour of Peconic Landings 
permanent sculpture garden, now on display at Brecknock 
Hall. Guided tours by appointment. Free of charge, 1500 
Brecknock Road, Greenport, 631-477-3900 


LIVE MUSIC AT RAPHAEL VINEYARD AND WINERY 
1:30-4:30 p.m. Live music by Norman Vincent. 39390 
Route 25, Peconic. Also on Sundays. 631-765-1100 
raphaelwine.com 


MUSIC AT ALL STAR RESTAURANT & BOWLING LOUNGE 
4-7 p.m., Happy hour and free buffet. 9 p.m., Joe Hampton 
& The Kingpins. 96 Main Road, Riverhead. 631-998-3565 
theallstar.com 


FRIDAY FLIGHTS AT THE NORTH FORK TASTING ROOM 
4-7 p.m., through 6/28. Enjoy a gourmet happy hour with 
appetizer specials, $5 pints and featured wines, all with 
live music. 3225 Sound Avenue, Riverhead. 631-727-9513 
northforktastingroom.com 


FRIDAY NIGHTS WITH MARK & MIKE AT LIEB CELLARS 
6-9 p.m. Live music, glasses and bottles of wine and local 
beer on tap. Tasty bites by In-House Epicurian, Alicia Valle. 

_Rain or shine. Open every day from 12-7. Half-priced 
glasses 4-7 p.m. at Lieb Mattituck, Mon.-Fri. 13050 Oregon 
Road, Cutchogue. 631-298-1942 


LIVE MUSIC AT THE NORTH FORK TASTING ROOM 

6-10 p.m., Listen to local musician Walter Finley while 
you sample Long Island beer and wine. Get there early 
to enjoy “Friday Night Flights,” a gourmet happy hour 
4-7 p.m. 3225 Sound Avenue, Riverhead. 631-727-9513 
northforktastingroom.com 


MOVIES AT THE SHELTER ISLAND LIBRARY 
7 p.m., Fridays. 37 North Ferry Road, Shelter Island. 
631-749-0042 shelterislandpubliclibrary. org 


LIVE MUSIC AT TWEEDS 
7-10 p.m. Various artists on Friday Nights. 17 East Main 
Street, Riverhead. 631-208-3151 tweedsrestaurant.com 


__ FRIDAY NIGHT FIRE PITS: JAMESPORT VINEYARDS 
7 p.m. 1216 Main Rd., Jamesport. Serving wine until 9 p.m. 
631-722-5256 jamesportwines.com 


MUSIC AT ALL STAR RESTAURANT & BOWLING LOUNGE 
9 p.m.-midnight. Live local bands weekly. Come early for 
happy hour, free buffet and drink specials. 96 Main Road, 
Riverhead. 631-998-3565 theallstar.com 


SATURDAY, JULY 20 


GREENPORT FARMERS MARKET 
9 a.m.—1 p.m., Saturdays through 10/12. United Methodist 
Church, 621 Main St., Greenport. 


SHELTER ISLAND FARMERS MARKET 
9 a.m.—12:30 p.m., Saturdays through 9/21. Shelter Island 
Historical Society, 16 South Ferry Rd., Shelter Island. 
631-749-0025 shelterislandhistorical.org 


FLANDERS FARM FRESH FOOD MARKET 
9 aml p.m., Saturdays through 10/12. David W. Crohan 
Community Center, 655 Flanders Rd. 


DIG INTO STORIES AT SHELTER ISLAND LIBRARY 

10:30 a.m., Saturdays. Enjoy stories and a craft. 
37 N_ Ferry Road, Shelter Island. 631-749-0042 
shelterislandpubliclibrary. org 


FAMILY FUN AT THE SUFFOLK THEATER 

Noon. Magic Al is performing. Tickets are $15/$12 for 
children. 118 Main Street, Riverhead. 631-727-4343 
suffolktheater.com 


LIVE MUSIC AT SANNINO BELLA VITA VINEYARD 
Enjoy live music on the patio while sipping on local wine! 
631-734-8282 sanninovineyard.com 


LIVE MUSIC AT DILIBERTO WINERY : 
1:30-4:30 p.m. Live music with Danny Keys. Diliberto 
Winery, 250 Manor Lane, Jamesport. 63J-722-3416 
dilibertowinery.com 


VIP VINE TO WINE TOUR AT SANNINO BELLA VITA 
VINEYARD 

Noon & 2 p.m. Every weekend day through 7/28. Mini 
viticulture and winemaking tour given by owner and 
winemaker, Anthony Sannino. Includes tasting, cheese 
plate and special discounts. $20 per person. 1375 Peconic 
Lane, Peconic. 631-734-8282 sanninovineyard.com 


NEW SUFFOLK WATERFRONT SWEET & SAVORY HOUSE 
& GARDEN TOUR 

2-5 p.m. Showcasing eight unique homes along historic Old 
Harbor Road. Begins at Fisher’s Fields. Tickets are $100, 
proceeds benefit restoration of New Suffolk Waterfront. 
631-56-0806 newsuffolkwaterfront. org 


LIVE MUSIC EVERY SATURDAY AT LENZ WINERY 

2-5 p.m. Also on Sundays. Bob Stack is performing. The 
Lenz Winery, Main Road (Route 25), Peconic. 631-734-6010 
lenzwine.com 


LIVE MUSIC SATURDAY AT LIEB CELLARS 
2-6 p.m. Rain or shine. Open every day from 12-7. 13050 
Oregon Road, Cutchogue. 631-298-1942 liebcellars.com 


SUPPER BUFFET AT THE SUFFOLK THEATER 

6:30 p.m. “Shut Up! Sit Down & Eat!” A comedy dinner 
theater show starts at 8 p.m. $50 includes all. 118 East Main 
Street, Riverhead. 631-727-4343 


RIVERHEAD PADDLE BATTLE LONG ISLAND 

7:30-8:30 a.m., check in at the end of McDermott Street. Raise 
money for the Riverhead Foundation for Marine Research 
and Preservation and the East End Tourism Alliance. 
Racers may participate in up to 13 events, including a 2.5 
mile, 5 mile, 12 mile and SUP sprint. Entry fees are $50/$60 
race day. For details, 631-727-9895 paddlebattleli.com 


LIVE MUSIC AT DILIBERTO WINERY 
7:30 p.m. Long Island Opera presents “Opera on the 
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>& PICK OF THE WEEK 


SATURDAY, JULY 20 
New Suffolk House Wine Tour 


2-5 p.m. (see below) 


Vines” Concert series. $35 in advance, $40 at the door. 
Diliberto Winery, 250 Manor Lane, Jamesport. 631-722-3416 
dilibertowinery.com 


LATIN SPECIALS AT THE SUFFOLK THEATER 

8 p.m. Randy Jackson and a CD release party. Tickets 
are $15/$20. 118 Main Street, Riverhead. 631-727-4343 
suffolktheater.com 


WINE APPRECIATION CLASS AT SANNINO BELLA VITA 
Every weekend through 7/28. Learn wine tasting techniques 
and wine sensory perception. Includes tasting, cheese 
plate and special discounts and deals. Cost is $100 
per person. 1375 Peconic Lane, Peconic. 631-734-8282 
info@sanninovineyard.com 


LIVE MUSIC AT THE NORTH FORK TASTING ROOM 

4-8 p.m. Ahmad Ali will be performing as you sample the 
best wine and beer of Long Island. 3225 Sound Avenue, 
Riverhead. 631-727-9513 northforktastingroom.com 


PERLMAN MUSIC PROGRAM WORKS IN PROCESS 

7:30 p.m. Also on 7/25, 26 and 8/3, 9, 10, 14, 16 and 17. 
Clark Arts Center, Shelter Island Campus. Free and open 
to the public. 73 Shore Road, Shelter Island. 212-877-5045 
perlmanmusicprogram.org 


LIVE MUSIC AT TWEEDS ‘ 

7-10 p.m., Saturdays. Tommy Keys plays jazz and 
barrelhouse boogie every week. 17 East Main Street, 
Riverhéad. 631-208-3151 tweedsrestaurant.com 


SUNDAY, JULY 21 


SPARKLING SUNDAYS AT NORTH FORK TASTING ROOM 
Noon-8 p.m. Enjoy a flight of three or a glass of sparkling 
for $11. Live music by Steve Fredericks. 3225 Sound Avenue, 
Riverhead. 631-727-9513 northforktastingroom.com 


WINEMAKER FOR A DAY AT SANNINO BELLA VITA 
Noon-3 p.m. Enjoy a VIP blending session for two that 
allows you and your guest to create your own custom 
bottle of wine and learn about life as a vintner. $150 per 
couple, reservations required. 1375 Peconic Lane, Peconic. 
631-734-8282 sanninovineyard.com 


TASTE OF ITALY AT THE OLD MILL INN 

3-5 p.m. Author Joann Piccozzi signs copies of her 
memoir, Umbrian Twilight. 5775 West Mill Road, Mattituck. 
631-298-8080 oldmillinn@aol.com 


LIVE MUSIC AT RAPHAEL VINEYARD AND WINERY 
1:30-4:30 p.m. Live music by Norman Vincent. 39390 Route 
25, Peconic. 631-765-1100 raphaelwine.com 


LIVE MUSIC AT DILIBERTO WINERY 

1:30-4:30 p.m. Live music with Jessica Sisti, pianist/singer. 
Diliberto Winery, 250 Manor Lane, Jamesport. 631-722-3416 
dilibertowinery.com 


Send listings to kelly@danspapers.com 
before noon on Friday. 


Check out DansPapers.com for more listings and events. 
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JEWELRY EVENTS 
For a great What to do on 
cause! “The End.” 


In Montauk, A Church For the Whole Community 


BY ALLYSON ZACHAROFF 


@@ Community” is a very apt name for the Montauk 
Community Church, located out on the tip of the 
South Fork. Some: other possible adjectives might 
be “familial” and “diverse,” since the congregation 
intentionally welcomes young children and members 
of any Christian denomination to participate in its 
activities and services. This church has been an 
important part of the community since its founding 
in 1928, and its powerful goal of reaching out to 
all types of people renders it a very welcoming 
community for families living on the East End today. 
Especially before the Montauk Playhouse was 
built, the Church hosted many productions and 
larger events in its building. Longtime church 
member Carol Nye—whose mother was a member of 
the church before her—remembers what it was like 
when she was a child. “There were very few people 
in the town when I was growing up,” Nye explains. “A 
lot of the activities in the community really centered 
here.” 

Even today, when Montauk boasts several more 
venues for events and a much larger population, the 
church is constantly bustling with life and people 
from its weekly service schedule, to hosting various 
groups from the town including AA and a Spanish- 
language congregation and its well-respected 
Saturday morning rummage sale. Even though the 
groups have changed over the years, there are 
events taking place at the church seven days a 


week. But the “community” they foster at Montauk 
Community Church is about more than just the 
extensive activities offered by the church It’s about 
the sense of community nurtured by the pastor and 
the church congregants. 

“We want to be a part of the community, a 
resource for the community,” explains Reverend 
Bill Hoffmann, who joined the church in Montauk 
only a few years ago. Carol Nye explains that he 
offers a message of welcome at the beginning of 
every service. Reverend Hoffmann was particularly 
glad to hear of the opportunity to lead this unique 
congregation, as he himself was raised up-island 
and liked the small town feeling of Montauk. As he 
describes in his opening message on the Church’s 
website, “When we include ‘Community’ in our 
name, we do so with both an inward and outward 
orientation. We strive to be a caring congregation 
which celebrates together during times of joy and 
stands with one another in the midst of struggle.” 

The Reverend also clearly makes efforts to put 
himself out into the greater Montauk community. 
One way he has done this is by taking on the role 
of chaplain for the local fire department. Hoffman 
came to religious leadership as a second career path, 
and once worked as a firefighter himself. “I feel an 
affinity for it,” he explains, humbly describing his 
role in this capacity with the fire department, which 
includes serving a whole spectrum of faith needs 
for the department, from offering an open prayer at 
certain meetings to presiding over funerals of 


current or past firefighters. 

Both Nye and Hoffman emphasize how welcoming 
the congregation is to children services. Nye tells 
a story about the time a young child wandered 
up the aisle during services one day, and stopped 
immediately in front of the Reverend when he was 
speaking. When Reverend Hoffmann noticed the boy 
waiting there, he asked if the boy needed anything, 
and upon hearing that boy was thirsty, gave him a 
glass of water. It is this type of comfort that fosters 
a strong sense of community in the church, and with 


so many children around, “There’s an energy level 


there,” Reverend Hoffmann says. “We love to have 
them squirm.” 

Another aspect of the congregation that sets 
the Church apart is its ecumenical mission of 
intentionally appealing to members of many different 
Christian denominations. For example, it counts 
among its congregation members from the Episcopal 
and Eastern Orthodox traditions. “We have people of 
different faith backgrounds and we celebrate that,” 
Nye says proudly. 

The warm leadership from the Reverend Hoffmann, 
combined with a congregation-wide commitment to 
inclusiveness, plays a big part in maintaining some 
of that small-town feeling that Montauk has held 
on to even as population numbers on the East End 
continued to climb. Hopefully, with such an inclusive 
vision that has sustained the Church for the past 85 
years, the diversity and life in this congregation will 
continue on, long into the future. Gi 
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Ficalora Jewelry: Beauty For a Cause 


BY CAMERON COSTA 


he East End has inspired so many artists, 

sparked so many creative minds. Our beaches, 
our towns, our farms, even the sunshine itself seems 
to draw artists from around the world like a magnet. 
Sometimes, however, artists don’t need to travel 
to feel the inspiration. Sometimes, as in the case of 
jewelry designer Helen Ficalora, artists are born and 
bred right here, in the heart of the beauty. 

Born and raised in the Montauk Breakers Motel, 
Ficalora grew up surrounded by nature and creativity; 
both of her parents studied art, and as she spoke 
with me about her collections she confessed, “I can’t 
imagine going a day here without being inspired.” 
Clearly the Montauk vistas of ocean and sky have not 
lost their charm for her, as they continue to inspire 
new lines and pieces as distinct as they are beautiful. 
For those unfamiliar with Ficalora’s designs by name, 
you'd surely recognize them by sight. Worn by 
countless stars and featured in various magazines, 
Ficalora’s work is strikingly casual, in true Montauk 
fashion, though the style never sacrifices a delicate 
femininity. 

Throughout her childhood, Helen and her brother 
Jay (now county legislator Jay Schneiderman) “lived 
and breathed everything in the Montauk world.” 
She cites her childhood, and current home, the 
Breakers Motel, as a renewable spring of inspiration, 
emphasizing the harmony and balance of nature on 
the East End as an enormous influence in her work. 
In fact, her line features Montauk daisies in ring, 
necklace and earring form. The signature East End 
flower could easily be made a trademark of Ficalora’s 
designs. It’s delicate and feminine while remaining 
fun and natural, conjuring memories of childhood 
flower picking and sun-kissed cheeks. 


Ficalora’s passion for her 
community does not end with her 
jewelry, however. “I really believe 
in giving back,” she says, and 
she has a record of generosity to 
back her up. In addition to private 
donations and efforts to improve 
the community that nurtured her 
talents, with many of her pieces she 
dedicates a percentage of proceeds 
to nonprofits with each sale. 20% 
from her breast cancer ribbon for 
breast cancer research, 25% from 
her tulip charm for ovarian cancer 
research. Another charm benefits 
research for Canavan disease, yet 
another helps support families living 
with medical burdens. Ficalora 
emphasizes her passion to create 
beauty and to “help in little ways.” 
An organization that works with 
women, especially single moms as 
they fight cancer, epitomizes those 
“little ways.” Ficalora commends 
the nonprofit’s work, underscoring 
the essentiality of “helping people 
on a basic level.” 


Hampton, perhaps? We'll have to 
wait and see, but in the meantime 
Ficalora is due to release a men’s 
collection in the fall. It will remain 
simple and elegant, though “not 
as delicate or feminine, to cater to 
male tastes.” 

Most popular among _ her 
collections are the alphabet charms, 
handcrafted and cast in gold, and 
versatile enough to wear day, night, 
beach, pool, gala or barbeque. I’ve 
had my charm necklace for years, 
and I still wear it everywhere. While 
she does offer heavy statement 
pieces, all of her creations are 
romantic, and most of them are light 
and understated. They are perfect 
for a gift or milestone, especially for 
someone who loves the East End as 
much as she does. 

Ficalora seems most _ excited 
Sabout using her jewelry as more 
“than adornment. “This jewelry can 
2 touch people in so many ways... 
Zeven if it’s just getting the word 


lora 


A few of her passions merge in Necklace by Helen Ficalora 


her proceeds for another nonprofit 

Healthy Child Healthy World, which focuses on 
protecting children and our environment from 
harmful chemicals. While no official jewelry line 
is slated to benefit a cause here on the East End, 
Ficalora is open to expanding her personal donations 
into something bigger for Long Island. Hopefully 
we'll see some more East End inspired pieces in her 
upcoming collections; a charm for the swans of East 


8 out.” Jewelry has always been a 

conversation starter, and now 
Ficalora is highlighting its potential 
to become more than a pretty thing to please your 
eyes. She is creating jewelry that serves, inspires and 
publicizes initiatives. And it helps that it’s pretty, 


too. d& 


You can visit the Helen Ficalora store on Main Street 
in Bridgehampton, or you can visit her store online, 
helenficalora.com. 


The Real Montauk 
Still Exists 


MamaLee Rose & Friends 
(playing Blwes/R&B/Rock) 
Sunday July 2ist * 6-8PM 


Enter the Dan's Papers $6,000 
Literary Prize for NonFiction 
for details go to: literaryprize.danspapers.com 


WEDNESDAYS - The Original Big Wednesday 

Celebrating all things surf! Montauk’s Top 3 D.!’s. 

$3 beer & drinks, shot specials all night! 
10p to 4a 21+ no cover 


| FRIDAYS - DJ Dance Party-Come dance off you 
- week with all-night drink specials and guest DJ's 
: 10p to 4a 21+ no cover 


SATURDAYS - Karaoke Night with Big Rich. — 
Come sing like a rock star! 10p to 2a no cover 


HAPPY HOUR - Mon to Fri - AT THE BAR 
2-for-1 drink specials 12p to 4p 


serving lunch, dinner and fun from 12pm daily 


Find us on 
a . if Facebook 
on historic montauk harbor ‘CrossEyedClam.com 
440 West Lake Drive 631-668-8065 
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For more events happening this week, check out: 


North Fork Calendar pg. 87, Arts & Galleries pg. 100 
Calendar pg. 111, Kids Calendar pg. 115, 


THURSDAY, JULY 18 


MONTAUK FARMERS MARKET 
9 am.-2 p.m. Thursdays through 10/17. Village Green, 
Center of Town. 631-668-2428 


BEACH VOLLEYBALL LEAGUE AT GURNEY’S 

4 person Co-Ed volleyball league every Thursday. Bar and 
food available. Gurney’s, 290 Montauk Highway, Montauk. 
631-668-2345 gurneysinn.com 


MARGARITA MADNESS 


6 p.m., Weekly. Camerena Tequila models will shake up © 


specialty margaritas. Small bites available and Soul Junkies 
will be jamming. At 360 East at Montauk Downs, 50 South 
Fairview Ave., Montauk.. 631-483-5025 lessing.com 


WINSTON IRIE & SELECTIVE SECURITY AT SOLE EAST 
8 p.m. 90 Second House Road, Montauk. 631-668-2105 
soleeast.com/restaurant 


FRIDAY, JULY 19 


LIVE MUSIC AT SWALLOW EAST 
7 p.m. Live music every Friday. 474 West Lake Dr., Montauk. 
631-668-8344 swalloweastrestaurant.com 


JETTYKOON AT SOLE EAST 
7-9 p.m. Followed by JD Faze at 10 p.m. 90 Second House 
Road, Montauk. 631-668-2105 soleeast.com/restaurant 


KARAOKE AT GURNEY’S 

9 p.m. Fridays, with Des & Linda. Gurney’s Inn Resort Spa 
and Conference Center. 290 Old Montauk Hwy, 631-668-2345 
gurneysinn.com. 


HARRY-OKE FRIDAYS AT LIARS’ CLUB 
10 p.m. Fridays. 401 W. Lake Drive, Montauk. 631-668-9597 


SATURDAY, JULY 20 


MTK COMMUNITY CHURCH RUMMAGE SALE 

9 a.m.-noon. Every Saturday at Montauk Community 
Church. 850 Montauk Hwy. 631-668-2022 
montaukcommunitychurch. org. 


MONTAUK POINT LIGHTHOUSE & GIFT SHOP 
Open daily. 2000 Montauk Hwy, Montauk. 
Montauklighthouse.com 


LIVE MUSIC AT THE SLOPPY TUNA 
Noon—4 p.m. Live music from Jefferson Thomas Band. 148 
S Emerson Ave, Montauk. 631-647-8000 thesloppytuna.com 


TASTINGS AT THE MONTAUK BREWING COMPANY 
Noon-5 p.m., Saturdays & Sundays. 62 S. Erie Ave, Montauk. 
631-834-2627 montaukbrewingco.com 


HAPPENINGS: 
Thursday: Winston Irie @8PM 
Friday: Jeffykoon Live @8PM 
Saturday: Accoustic Sunset Concert 
Series @7PM with Laura Stevenson 
Sunday: Poolside Brunch 
LIVE Bosso Novo Duo & Sunday Night 
Cinema Surf Series @7PM 


market fresh cuisine 


breakfast ¢ lunch ¢ dinner 


SOUND WAVES AT THE HOUSE 

Noon-7 p.m., Saturdays through 8/31. Summer music & 
fashion series begins with Vince Clarke of Depeche Mode, 
Yaz & Erasure fame. The Montauk Beach House, 55 South 
Elmwood Ave., Montauk. Invitation only, contact 
631-668-2112 thembh.com 


SATURDAY AT THE BACKYARD RESTAURANT 

AT SOLE EAST 

1-6 p.m., Relax poolside with DJ music, lunch service 
from 11:30 a.m., dinner from 5:30 p.m., DJ music starting 
at 10 p.m. 90 Second House Road, Montauk. 631-668-2105 
soleeast.com/restaurant 


LIVE MUSIC AT MONTAUK YACHT CLUB 
1 p.m., Saturdays with the Dan Bailey Tribe. 32 Star Island 


: Road, Montauk. 888-MYC-8668 montaukyachtclub.com 


YOUNGBLOOD HAWKE AT THE SURF LODGE MONTAUK 
Youngblood Hawke is performing, call for show time and 
other details. 183 Edgemere Street, Montauk. 631-483-5037 
thesurflodge.com 


LIVE MUSIC AT THE MONTAUKET 

5 p.m. start. Enjoy the sunsets overlooking Gardiner’s 
Island and Fort Pond Bay. The Montauket, 88 Firestone 
Road. 631-668-5992. 


REGGAE AT THE SLOPPY TUNA 

5-10 p.m., Saturdays. 10 p.m.—4 a.m. Late Night dancing 
with your favorite DJs. 148 S Emerson Ave, Montauk. 631- 
647-8000 thesloppytuna.com 


DANCING AT GURNEY’S 

9 p.m. Saturdays, Live Music or DJ. Gurney’s Inn Resort 
Spa and Conference Center. 290 Old Montauk Hwy, 
631-668-2345gurneysinn.com 


LIVE MUSIC AT SHAWONG 
9 p.m. Live music with every Saturday. The 3Bs. Main 
Street, Montauk, 631-668-3050 shawong.com — 


KARAOKE NIGHT 
10 p.m., Saturdays. Cross Eyed Clam Bar & Grill, 440 West 
Lake Dene: 631-668-8065 


SUNDAY, JULY 21 


MONTAUK POINT LIGHTHOUSE ANNUAL TRIATHLON 

8 a.m. 18th annual Lighthouse Sprint Triathlon and Relay. 
Montauk Point Lighthouse, 2000 Montauk Hwy, Montauk. 
Montauklighthouse.com 


BOOZY BRUNCH AT THE CROSS EYED CLAM 

Noon—4 p.m., Sundays. DJ Dance Music, endless mimosas, 
bloody marys and sangria. $40 per guest. Cross Eyed Clam 
Bar & Grill, 440 West Lake Drive. 631-668-8065 


POLKA BRUNCH AT ZUM SCHNEIDER 

2-5 p.m. With Benjamin Ickies on accordion an Erica 
Mancini on percussion. Best beer in town & authentic 
German cuisine. 4 South Elmwood Ave, Montauk. 631-238- 
5963 zumschneider.com 


OUTDOOR MUSIC AT THE SLOPPY TUNA 
4:30-8:30 p.m. Live music with Bobby Nathan Band.148 S 
Emerson Ave, Montauk. 631-647-8000 thesloppytuna.com 


COOL COCKTAILS AT THE BLACKWELL RUM SHACK 

5-9 p.m., Saturdays and Sundays. Enjoy the music of 
hostess Lysa Cooper and Damon Degraff. 161 Second House 
Road, Montauk. 


SMALL BLACK AT THE SURF LODGE MONTAUK 

Small Black is performing, call for show time and other 
details. 183 Edgemere Street, Montauk. 631-483-5037 
thesurflodge.com 


NANCY ATLAS AT NAVY BEACH 
5 p.m. 16 Navy Road, Montauk. 631-668-6868 navybeach.com 


LOVE LA PLAGE SUNDAYS AT NAVY BEACH 
5 p.m. Sundays. Through 9/1. 16 Navy Road, Montauk. 
631-668-6868 navybeach.com 


MAMA LEE ROSE & FRIENDS AT GOSMAN’S DOCKSIDE 
STAGE 

6 p.m. Rock & Blues. Sunday night Concerts in the 
Harbor. Always a favorite! 500 West Lake Drive, Montauk. 
631-668-5330 gosmans.com 


sie PICK OF THE WEEK 


FRIDAY, JULY 19 


Jettykoon at Sole East 
(See listing at left) 


LIVE MUSIC AT SWALLOW EAST 
7 p.m. Live music every Sunday. 474 West Lake Dr., 
Montauk. 631-668-8344 swalloweastrestaurant.com 


MONDAY, JULY 22 


CONCERT ON THE GREEN 

6:30 p.m. Every Monday night, sponsored by the Montauk 
Chamber of Commerce and other Montauk businesses. This 
week, enjoy Caroline Doctorow & The Steamrollers. Bring a 
chair and blanket. Village Green, Montauk. 


LIVE MUSIC AT THE POINT BAR & GRILL | 
10 p.m., Mondays. Todd the Guitar Guy. 697 Montauk 
Highway, Montauk. 631-668-1500 pointbarandgrill.com 


TUESDAY, JULY 23 


LIVE MUSIC AT SWALLOW EAST~ - 
7 p.m. Live music every Tuesday. Kathleen Fee. 474 West 
Lake Dr., Montauk. 631-668-8344 swalloweastrestaurant.com 


SUMMER BEACH CONCERTS AT GURNEY’S 

Tuesdays. Drink promos, and enjoy bonfires, volleyball 
and food. Gurney’s, 290 Montauk Highway, Montauk. 
631-668-2345 gurneysinn.com 


WEDNESDAY, JULY 24 


NANCY ATLAS AT SURF LODGE 
6 p.m. Wednesdays through 7/31. 83 Edgemere St., Montauk. 
631-283-5216 thesurflodge.com 


‘LOBSTER BAKE AT GURNEY’S 


6-8:30 p.m., Wednesdays. Enjoy a leisurely and scenic 
lobster dinner indoors or on the patio of Gurney’s. 

290 Montauk Highway, Montauk. 631-668-2345 
gurneysinn.com 


FRIDAY, JULY 26 


PETER AND THE WOLF AT MONTAUK PLAYHOUSE 
7 p.m. All ages will delight in this Family Fest tradition. 
In collaboration with Hamptons Ballet Theater and the 


‘Hamptons Festival Orchestra. 240 Edgemere St., Montauk. 


631-668-1124 montaukplayhouse. org 


KARAOKE AT GURNEY’S 2 
9 p.m. Fridays, with Des & Linda. Gurney’s Inn Resort Spa 


~ and Conference Center. 290 Old Montauk Hwy., Montauk. 


631-668-2345 gurneysinn.com. 


HARRY-OKE FRIDAYS AT LIARS’ CLUB 
10 p.m. Fridays. 401 W. Lake Drive, Montauk. 631-668-9597 


UPCOMING AND ONGOING 


CHAPPO AT THE SURF LODGE MONTAUK 

7/27. Chappo is performing, call for show time and other 
details. 183 Edgemere Street; Montauk. 631-483-5037 
thesurflodge.com 


MONTAUK OPEN SWIM CHALLENGE 

7/27. Start training now to participate in one of 3 distances— 
5 mile, 1-mile, and 2-mile. The staggered races start at three 
different popular Montauk Beaches and end at Ditch Plains. 
Registration is now open at active.com. For sponsorship 
opportunities, please visit montaukplayhouse.org 


NANCY ATLAS ACOUSTIC AT MONTAUK YACHT CLUB 
7/28, 1 p.m. 32 Star Island Rd., Montauk. 631-668-3100 
montaukyachtclub.com 


- FATHER JOHN MISTY AT THE SURF LODGE MONTAUK 


7/28. Father John Mistry (solo) is performing, call for show 
time and other details. 183 Edgemere Street, Montauk. 6.3/- 
483-5037 thesurflodge.com 


Send Day by Day Calendar listings to iiehion sts a 5 com 
before noon on Friday. 


Check out DansPapers.com for more listings and events. 
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Brenner Is Back at Bay Street Theatre 


BY LEE MEYER 


he Comedy Club at Bay Street Theatre continues 

its series of all-star stand-up acts on Monday, 
July 22, with David Brenner. Known for his hilarious 
and brutally honest commentary on everyday life, 
Brenner is no stranger to the Bay Street Theatre 
stage, having performed there twice before. Dan’s 
Papers talked with the comedian about his career, 
family and more. 

A Philadelphia native, Brenner looks back on his 
childhood and adolescence there fondly and believes 
his roots there keep him grounded. 

“I still have some family there, and my best friends 
are the guys that I grew up with there since first 
grade,” he says, noting that his friendships proved 
invaluable as his career took off. - 

“When I was riding high, it didn’t matter; to these 
guys, I’m just David Brenner.” 

Brenner believes in keeping his two “personas” 
separate. “When I step off the stage, I’m me. The 
person. When my foot hits the stage, I’m the persona, 
the comedian. If you and | were backstage and 
discussing, say, what’s going on in Egypt, I do my 
show, step off the stage, come back and continue our 
talk. I go back to being me. I don’t have this idea of, 
‘Tm astar.” 

- Growing up in Philadelphia provided Brenner with 
many interesting life experiences—like being in a 
_ Jewish gang, for example. 

“It was a really rough neighborhood. I was a great 

negotiator,” he says with pride. “And humor played 


a major part in that. My father told 
me that if you get someone to laugh, 
they'll stop hating you. So what I'd say 
if they weren’t going to back off, my 
last words were always this—'Is there 
anything I can do or say to change 
your mind in this matter?’ And if not... 
well, then all hell would break loose,” 
Brenner laughs. 

Brenner credits his father with 
giving him the gift of humor, noting 
that skills can be learned, but “with 
this, you start talking [funny] when 
you're a little boy, it’s a gift. You didn’t 
do anything; you’re just that way. Very 
lucky. It’s genetics. Hopefully your 
genetics don’t make you a robber, | 
that’s bad,” he jokes. Brenner is also David Brenner 
very close with his three sons and 
mentions that his middle son, Wyatt, is “a clone of 
me. I’m a clone of my father,” noting that at times, 
they say the exact same thing at the exact same 
moment. “They’re all very funny.” Brenner laughs 
that they are very good sons. “They know [not to 
cause trouble]. I’ll say, ‘okay, do that again and you’re 
out of the will!” he jokes. 

Although he has the distinction of having the most 
talk show appearances in television history (he 
was on The Tonight Show with Johnny Carson 158 
times!), Brenner acknowledges that his broadcast 
appearances are becoming fewer and far between. 

“I don’t get on TV much anymore because of the 


audience,” he sighs. 

“But my material is current. I was 
one of the only ones doing news topics 
back in 2000, before Jon [Stewart] 
came on with his show and other 
great guys like Lewis Black, but all 
of a sudden I’m an also-ran! | don’t 
have the ‘18-35-year-old demographic’ 
so I don't do very much television 
anymore. Now, most of my stuff is 
live.” 

He also thinks that the bar for 
quality comedy has been lowered 
significantly, with many comedians 
finding great success with poor 
material, noting “They say the cream 
always rises to the top...but I say, ‘how 
do you find it in an ocean of milk?’” 

Brenner is looking forward to returning 
to the Hamptons to perform at Bay Street. 

“I never know what I'm going to do there,” he laughs. 
“It’s not a proscenium arrangement [a traditional 
theater stage], and it’s not a theater in the round; it’s 
a theater in a three-quarter round, which is great for 
stage plays. It’s a challenge,” he says. “I sometimes 
use [cue] cards, but where are you going to put cards 
there? So working there, I'll be winging it,” he says 
happily. “I look forward to the engagement.” 


David Brenner will perform at the Bay Street Theatre 
on Monday, July 22. For tickets and more information, 
go to baystreet.org. 
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David Brenner 
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PRIZES! 
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LongHouse Reserve Art Continues to Astonish 


BY MARION WOLBERG-WEISS 


Leave it to. the =~ Long 
House Reserve to provide 
noteworthy art for the public’s 
enjoyment. (The LongHouse 
Reserve is the second most 
popular tourist site in East 
Hampton.) A newly installed 
black and white sculpture 
by Jack Youngerman and 
an older permanent piece 
commemorating September 
11 by Eric Fischl are two such examples. While they 
are not similar in any obvious way, their connections 
bear acknowledgement. 

Youngerman’s fiberglass works, some black and 
some white, suggest the aesthetic evolution of shape, 
from the artist’s irregular forms during the 1960s, to 
his circles, curves and hard-edged configurations 
displayed recently at The Drawing Room Gallery in 
East Hampton. The sculpture on the Long House 
grounds, however, possesses other derivations, 
recalling Jean Arp’s and Henri Matisse’s cutouts. 
If we really let our imaginations 
go, they also remind us of using 


MENT | 


about Youngerman’s shape that 
may suggest (at least to him) the 
outline of such a figure? Then again, 
we may be reading too much into 
the name. 

People do tend to connect not 
only names, but real objects to 
Youngerman’s forms. (We find 
this problematic, although his 
small sculptures in the past have 
resembled shells and columns.) If 
anything, we may associate textures 
and kinetics to his works instead. His 
surfaces are smooth and calming, 
his curves establishing a sense of 
movement, even though the pieces 
are firmly planted on the ground. 
We conclude that the current 
pieces are about nature; however, | 


sword and belt. Is there something | 


the Long House’s environment a_ Work at LongHouse 


perfect complement to such a theme. 
Yet, it may not matter what these sculptures suggest. 
They are organically conceived and executed; 
evoking authentic beauty. 
Eric Fischl’s “Tumbling Woman,” 


paper to create collages, although 
each sculpture is made from one 
seamless piece (at least, it appears 
that way). 

Yet, the works may not merely 
be about construction. Their 
names may give an indication of 
broader meanings. Consider the 
name, Orion, a word associated 
with a constellation represented 


by the figure of a hunter with a Work by Jack Youngerman 


part of the Long House’s permanent 
collection, shares a few salient 
elements with Youngerman’s 
pieces, primarily its sense of motion 
as the figure moves through space. 
But Fischl’s work is thematically 
oriented, created as a result of 
September 11. In his new book 
Bad Boy: My Life On and Off the 
Canvas, Fischl states that he was 
motivated to make a statue to help 


people cope with their vulnerable 
feelings about that tragic day. But 
the public was offended by the 
work, and it was removed from the 
lower concourse of Rockefeller 
Center. 

Tumbling Woman is not offensive 
at Long House. It is, rather, situated 
in a subtle spot, surrounded by 
small plants that become part of 
the sculpture. What’s fascinating 
is the sense of graceful free falling 
that Fisch] captures, the idea that 
the figure hasn’t landed. Despite 
the ironic feeling of grace, there 
is an important contradiction at 
work: the woman possesses large 
feet and muscular hips. Simply put, 
the figure has both female and male 
attributes. 

There is one last observation that 

bears comment. While Fischl’s special 
sense of space is apparent, the element of time is 
also a signature element in many paintings. For 
example, his Bad Boy shows a nude woman in bed; 
a teenage boy is standing nearby, half-naked. We 
don’t know if the moment that Fischl captured is 
the beginning, middle or end of this event. The same 
is true with Tumbling Woman. Has she just started 
her descent or is she near the end? An intriguing 
question to ponder, for sure. 


Jack Youngerman’s sculptures will be on view until 
October 12 at LongHouse Reserve in East Hampton 
(133 Hands Creek Road). Eric Fischl’s “Tumbling 
Woman” is part of the permanent collection. Call 631- 
604-5330 for information. 


GIRLS JUS 


Photo: Joan Marcus 


- 


2-SHOW FRIDAYS 


THIS SUMMER! 
2PM & SPM 


NOW ON BROADWAY 


PALACE THEATRE 


BROADWAY and 47" ST. 


TICKETMASTER.COM 
OR 877-250-2929 


ANNIETHEMUSICALC 


27899 


danspapers.com 


ARTS & ENTERTAINMENT 


July 19,2013 Page 93 


Alterations & Island of the White Rose 


BY JOAN BAUM 


_. Alterations, by Rita Plush 
_ (Penumbra Publishing), who’s 
had a house in East Hampton 
for over 25 years, is a great 
collection of stories in which 
the author shifts from a 
group of domestic tales full 
of Yiddishkeit (‘Brooklyn 
Brisket” is the first offering), 
starting with a young girl (the 
author moves easily from 
third to first person point of view), to five linked 
stories that conclude the volume and evidence 
Plush’s skill in creating a male point of view. The 
tales, which originally appeared in various literary 
- magazines, stand alone, but as a collection “come 
full circle” as explorations of a common theme—the 
aching need for family. Plush knows when not to 
resolve delusions or disappointments and when to 
_ leave readers with an open-ended, haunting sense 
of curiosity. As Jack Paul in the concluding stories 
muses, “When you had it in your mind [people] knew 
only one song, they turned around and sang you two 
others.” Life’s like that; ragged, leaving you more 
times than not waiting for an expected or hoped for 
denouement which may or may not come. 

All 18 stories in the collection (is this number 
an accident? In Hebrew, the symbol “18,” or chai, 
means living) imaginatively and cleverly explore 
how characters are altered by their circumstances— 
some heartbreakingly so. Will there be a dry eye after 
reading “Love, Mona?” Plush manages to integrate 
specialty lore here, about woodworking, not to 
mention the wholesale clothing business and interior 
design industry. She also knows how to capture 


attention immediately, as seen in the opening of 
“The Blatts’—“When I was a teenager and knew 
everything, I lived with my family in a modest plastic 
slip-covered house between two neighborhoods: one 
very expensive, the other run down.” -Each detail 
opens up as the story develops. 

The wonder of these stories is how Plush constructs 
different characters and situations with ear-perfect 
rhythms and silences and fashions 


and betrayals of the revolution. His timely debut 
novel, /sland of the White Rose (Bridge Works), which 
is set in 1958, explores the attraction and terrible 
aftermath of the revolution when, for many, one 
tyranny came to replace another. 

Harris centers his tale on Father Pedro Villanueva, 
34, the son of a well off and highly regarded family 
in Havana whose mother insisted he become a 
priest. His commitment to the church 


images that spot-on reflect various 
cultures, classes and ages. Then, again, 
those who have read Plush’s novel Lily 
Steps Out (2012) with its richly drawn 
complex central character who finds 
her voice and identity after years of 
going along, it’s no wonder. In the last 
tale, “Feminine Products,” Lily makes a 
welcome cameo. 

Cubans, who used to constitute a 
significant population in this country— 
largely due to the first wave of largely 
wealthy and professional immigrants 


is incidental, claiming neither his heart 
nor head, especially because of the 
silence of the church to oppose Batista’s 
brutalities. Aimless, attracted to women 
and a lover of sailing, his 40-foot sloop 
docked at the elegant Havana Yacht 
Club is named after Jose Marti’s (b. 
1853) poem, “I Cultivate A White Rose” 
(Pete Seeger drew on the poem for 
“Guantanamera”)—Pedro finds himself 
increasingly involved with members of 
a revolutionary cell, and soon he is in 
the mountains with Fidel, Raul and Che, 


fleeing Castro in the late ’50s—are 
now scattered or subsumed into other 
Latino or Hispanic communities. But Cuban culture 
remains distinct, and the political influence of first 
and second generations continues to grow. Castro, 
however, remains a controversial figure for many, 
and the success of the revolution still prompts 
heated debate. Like others who experienced or 
know about the cruelty and corruption of President 
Fulgencio Batista (a time when Meyer Lansky also 
ruled) and were sympathetic to the overthrow of 
his regime in 1958 (Hemingway was still alive), R. 
Ira Harris, an attorney living in California and a long- 
time watcher of the struggle of the Cuban people, 
offers an ambiguous assessment of the promises 


a reluctant participant in violence (a 
rose has thorns) but enamored by the 
cause of the Fidelistas. 

Although the narrative seems predictable (Pedro’s 
evolution in the context of his abiding ethics and his 
growing disillusion), and some scenes come off naive 
or awkward (Pedro sees his beloved after a painful 
absence but postpones lovemaking for playing a 
duet with her “Kol Nidre”), and the style rarely 
rises above a determined formality or stiltedness 
(meant to convey foreignness?), the story tackles 
an important theme: the need for revolution but 
the corruption of ideals, and it admirably surprises 
with an ending that is both unexpected and thought- 


provoking. ge 
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Hors d'oeuvres from Chef Tom Colicchio's seasonal menu 

Signature cocktails by Crystal Head Vodka 

Chandon Sparkling Wine 

| Innovative performance art by ELEKTRA KB 
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Music Review: Jeff Allegue’s The Lovely Savages 


BY INGA CARLSEN 


eff Allegue, who performed at GrillHampton on 

July 12 with his band New Life Crisis, has released 
a new solo CD, The Lovely Savages. Allegue is a well- 
known East End guitarist extraordinaire and one of 
the original members of the rock opera group the 
Trans-Siberian Orchestra (TSO). He’s a respectable 
music teacher by day, and when the sun sets, the 
talented man transforms into a rock star. Painting 
on tight black jeans and T-shirt, slicking back his 
hair, he becomes the sexy, slithering lead guitarist 
and back-up vocalist of the mash-up party band 
New Life Crisis. 


His love for the guitar is apparent 
throughout the eclectic album, and 
his choice of Latin songs further 
shows his dexterity as an artist. 


The Lovely Savages is a compilation of song 
choices made by Allegue showcasing his strengths 
as a classically trained guitarist, but on a personal 
level, he takes us along on a journey through his 
youth. Familiar and favorite songs from the ’60s and 
"70s like The Beatles’ “Eleanor Rigby” and “She’s 
Leaving Home,” the Beach Boys’ “God Only Knows” 
and “In My Room,” as well as Burt Bacharach’s “Walk 
on By” and the theme from Deer Hunter, “Cavatina” 
were all very influential in Allegue’s coming-of-age 
as was the classical Vivaldi favorite “Largo from 
Concerto in D Major” and “The Fifth Cello Suite” from 
Bach’s, Gavotte I & Il. All are played with a soothing, 


caressing quality that Allegue 
uniquely possesses—effortlessly 
moving from one genre of music 
to the next. 

His love for the guitar 
and music is apparent throughout 
the eclectic album and 
his choice of Latin songs further 
shows his dexterity as a guitarist 
with Tarrega’s “Capricho Arabe.” 
He even shows off a bit, with 
two of his own _ original 
songs, “Over the Plains,” a 
midwestern cowboy ditty 
and the title track, 
Savages,” a song_ co-written 
by Allegue and R. Hudson. 

When asked what inspired him to do the album 
and its choice of its arrangements, Allegue answered, 
“It was my love of both pop music and classical 
music and to show how the two can co-exist by 
virtue of great melody, regardless of the period it 
was written. My original pieces are a good example 
of the balance between the two...and the title track 
comes from the fact that most of these pieces are 
brutally difficult to play, but still sound so beautiful: 
‘The Lovely Savages.” 

All of this just reinforces his versatility as a 
guitarist and musician which is best stated by Paul 
O’Neill, founder and creator of the Trans-Siberian 
Orchestra, when he claims that “Jeff Allegue is the 
best rock bassist, electric guitarist and classical 
guitarist I know...he’s also the only one I know who 
is the master of all three,” and further states, “this is 
a great album!” 

Al Di Meola, the legendary Jazz fusion guitarist, 
went so far as to say that “Jeff Allegue has more than 


“Lovely Jeff ff Allegue’s 's new album 


delighted my senses with his takeon 
classic Beatles and other gem pop 
songs...he deserves high praise. | 
really enjoyed this strong effort 
of his!” 

This album establishes and 
confirms that Allegue, who was 
profiled Guitar World Magazine in 
March, 2012, is a great guitarist. 
| -But, those of us who have seen 
him play live already know that 
shis playing is more lovely than 
§ savage... 

The Lovely Savages _ is 
available on ITunes for digital 

downloads and physical CDs are 
available from AbstractLogix.com 

Stay tuned for much more from this acclaimed | 
guitarist; Allegue is currently working on arranging 
the music of Elvis Costello and Joe Jackson for a new 
instrumental record as well as working on an album of 
original songs in aconceptual piece called, Inside This 
Town: the Death of Frank Rinaldi; telling the story of 
how one random incident can alter many lives forever. 
It features Allegue and his fellow band member. 
from New Life Crisis, Paul Mahos, as well as Corey 
Spelman, Joni Martin and his brother John Allegue— 
all singing and playing character roles within the 


song cycle. yy 


Courtesy 


This summer you can catch Jeff Allegue performing 


with his Rock/Dance/Party Band, New Life Crisis ~ 


at TideRunners of Hampton Bays on Sunday nights, 
Dockers Waterside Restaurant in East Quogue on most 
Tuesday nights. To listen to a track go to guitarworld. 
com/jeff- llega s-AC tS Hee OR atae beach-boys- ee 
only-knows. 
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WHO ARE THE HIT MEN? 
READ THIS! 


Gerry Polci. Lee Shapiro. They may not be house- 
hold names but back in the 70's, you bought all of | | ap : | 
thei records You heard them on therecio Sow | HA as cas 
they? They're former stars of the hit-making facto- Th U [S., Ju Y 1 8 at 8 PM 
ry known as Frankie Valli and The Four Seasons. 
These guys toured the world with Frankie. Record- 
ed numerous hit albums with him. And sang the 
lead vocals on songs like “Oh What a Night” - the 
biggest Seasons hit of all time. When they met in 
1973, they were two boys from New Jersey, barely 
out of their teens, and the Four Seasons hadn't had 
a charted hit record in years. Along with Valli and 
songwriter/ producer Bob Gaudio, Gerry and Lee 
successfully transitioned the group's sound from 
‘60s doowop to’70s pop with mega-hit songs like 
“Who Loves You” and “Oh What a Night”. : a : anc 
These former Seasons, who are now in their early | EXPERIENCE THE HITS OF THE 60s, 70s & SOs 
60s, have decided to re-unite -- along with an A-list | | THE WAY YOU FIRST HEARD THEM. 
group of musicians who wrote, recorded and per-_ | | 
formed with Tommy James & The Shondells, 
Carly Simon, Cat Stevens, Elton John, Jim Croce, 
Chicago, Luther Vandross, The Ramones, 
Carole King, and other mega-star acts of the era. 
They now call themselves The Hit Men. 
Their show is an amazing look back through rock 
and roll history, including fascinating back stories 
of what it was like being on the road and in the 
recording studios with Frankie, Tommy, Carly, Cat, 
Jim and Elton. And, of course, there are all those 
amazing hits...with The Hit Men performing great 
songs from the Four Seasons songbook (from “Rag 
Doll’, “Dawn’, and “Walk Like a Man’, to “Can't Take 
My Eyes Off You’, “Marianne” and “Sherry”), plus 
other mega hits that members of The Hit Men 
helped make famous back in the day such as Cat j 
Stevens’“Peace Train’, Jim Croce’s “Leroy Brown’, , 
Carly Simon's “You're So Vain” and Tommy James’ 


“Mony, Mony”. Says music director and former | FRANKIE VALLI & THE 4 SEASONS 


Four Seasons member Lee Shapiro, “This show is a TOMMY JAMES & THE SHONDELLS 
chance for everyone to relive the glory days of 

rock and roll with a great group of guys who actu- | | ‘eet ols tito 

ally lived and breathed the experience. You'll walk lim Croce Elton John & Kiki Dee 


out of the theatre exhilarated, excited and wanting NOT ACTORS. NOT A TRIBUTE BAND. 
more. We guarantee it.’ THE REAL GLYS YOU SAW IN CONCERT & HEARD ON ORIGINAL RECORDINGS 
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Hot Wax Heats Up the Devon Yacht Club 


BY DAN KOONTZ 


— ometimes it seems like the Hamptons has more 
than its fair share of quirky institutions. Things 
like Dan’s Papers; wonderful, long-lived products of 
the peculiar Hamptons economy—things that have 
been around for so long that people might forget how 
unusual it is to have them around for so long. 

Hot Wax fits right into this category. If 
you've never heard of them, Hot Wax is a great 
Hamptons party band. And, believe it or not, they’ve 
been playing together since 1978. Remarkably, 
given the way musical groups tend to splinter apart, 
the band’s personnel has remained more or less 
the same for the last 35 years: Bruce McCarthy on 
guitar, Bucky Silipo on bass, Jimmy Surless on sax, 


and Bruce Beyer on drums. Other players have 


come and gone, but the core membership has stayed 


about the same. 

But the thing that really qualifies Hot Wax as a 
quirky Hamptons institution is the band’s long- 
standing summer gig at the Devon Yacht Club in 
Amagansett. Since Devon is a private club, not many 
people would know this, but Hot Wax has been 
playing there every Thursday, every summer, since 
1978. The summer of 2013 is their 36th as house 
band! This has got to be some kind of a record. 

Drummer Bruce Beyer just marvels at the sheer 
passage of time. “Some of the teenagers we saw out 
on the dance floor back in 1978 now have grandkids, 
and those grandkids are now the ones out on the 
dance floor.” 

And the kids love to dance to Hot Wax. Whatever 
changes have come and gone in pop music since 
1978, Hot Wax has pretty much stuck to the good-old 
rock and roll they started with: Little Richard, early 


KRZIMO- tai MITED SUMMER EVENT 


rHeG REATCOMET 0°18] 2.com | 
13TH STREET & WASHINGTON STREET UNDER THE HIGH LINE 


BG6-811-41 


“There’s that magical time on 
Thursday nights when all of those 
generations are out there together, 
and for me, that’s very fulfilling.” 


Beatles, the Rascals—it’s a long list, heavy on the 
00s and ’60s. But it doesn’t seem to matter how old 
the songs are, the kids go wild. 

“I think it’s just the joy that we get from playing 
that people pick up on, and the energy we kick into 
it,” says Beyer. He recalls hot summer nights (the 
Devon isn’t air-conditioned) with the dance floor 
literally packed with hundreds of people, young and 
old. 

Naturally, places like the Devon Yacht Club have 
their traditions. Men and boys wear jacket and tie, 
even the toddlers. (The band dresses more casually, 
a concession to rock and roll, and the lack of air 
conditioning!) Silence is kept while everyone stands 
at attention as the flag is ceremoniously lowered at 
sunset. Then there’s the traditional “Devon Dance.” 
Somewhere, the signal goes out that it’s time to do 
the “Devon Dance.” The children line up on the dance 
floor. Then, while Hot Wax plays the song “California 
Sun,” the children do their group dance. The whole 
thing was devised by some youth counselors back 
in the ’90s, and it’s been a part of Thursday nights 
ever since. 


Courtesy Hot Wax 


Hot Wax at the Devon Yacht Club 


In the ’70s and ’80s, Hot Wax played a lot of 
events besides their steady gig at the Devon Yacht 
Club, but that was when there were lots of places 
to play. Regular gigs at The Salty Dog in Noyac and 
The Sandbar in Sag Harbor, Polish Hall in 
Southampton, plus shows in the city and private 
parties: Hot Wax was everywhere. Now, not only 
have changing economics (and the raised drinking 
age) crippled the nightclub scene, but also the 
players in the band have dispersed geographically 
to some extent. So, oddly enough, it’s really only the 
members of the Devon Yacht Club who get to hear 
them these days. 

When asked what strikes him most about the long- 
running gig, bassist Bucky Silipo comes back to the 
generations of people who have grown up with Hot 
Wax. “There’s that magical time on Thursday nights 
when all of those generations are out there together, 
and for me, as a musician, that’s just very fulfilling.” 

As the 36th summer approaches, no big changes 
are planned, nor are they needed. Come Thursday 
night, Hot Wax will set up their gear, start with a 
couple of low-key numbers, gradually amp it up, play 
the perennial favorites (there’s always a request for 
Van Morrison’s “Brown-Eyed Girl,” and Bucky sings 
a mean “Long Cool Woman In A Black Dress”), and 
wrap it up with “Goodnight, Sweetheart.” 
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Street Artist Aakash Nthalanit Tapes The Town 


BY STEPHANIE DE TROY 


e all gripe over our crazy weekends, running 

here, there and everywhere, but Aakash 
Nihalani has‘ perhaps outdone us. The Brooklyn- 
based artist traveled to Southampton mid-week to 
begin installing at both the Parrish Art Museum and 
Tripoli Gallery. Driving back and forth between Water 
Mill and Southampton, always an ordeal, was now an 
experience in classic Hamptons traffic, on possibly 
the grandest scale yet, thanks to two major art fairs, 
the new one-week renters, and the numerous galas 
taking place on the weekend of July 13th. Burning the 
midnight oil in the midst of this, Aakash successfully 
pulled off two very impressive site-specific projects. 
On the South side of the new Herzog & de 
Meuron-designed Parrish Art Museum, visible from 
Montauk Highway, Aakash used white tape to create 
overlapping rectangular forms, resulting something 
reminiscent of toppling dominoes, blown over by 
wind from the East. On the Northern exterior wall, 
he created low-rise boxes (or, to get technical, 
a diamond-shape surrounded by two adjoining 
rectangles on either side)-the forms created by 
black tape. The box closest to ground level is the 
largest, and they diminish in size as they make their 
way up the wall; creating the illusion of depth on 
the flat surface of the concrete wall. Those who 
flocked to the Parrish’s annual Midsummer Gala 
on July 13th had the opportunity to get up close 
to the work and take part in the altered view. 
Aakash is forging his own territory in -isms, 
but certainly takes part in street art, op art and 
modular art, with a touch of minimalism in his 
clean lines and restrictive palette of black, white 
and fluorescents. As a street artist, he’s taken 
to sidewalks, walls and patios from New York 
City to New Delhi, using his tape to distort perspective 
and/or play around with existing forms. His work 
extends thedialogueofFrankStella’s pulsatingsquares, 
Sol LeWitt’s self-imposed rules and mathematical 
precision, and Jasper Johns’ Usukuki print series, 
in which a linear motif is replicated and rotated. 
The longer you look at Aakash’s work the more 
you see. For his current exhibition at Tripoli 
Gallery, Aaranged, he created several tape pieces, 
which adhere directly to the gallery walls, as 
well as new tile works. The tile works are made 
up of modules that can be re-arranged (hence 
the exhibition title)-allowing for endless 
compositions. Each module in this instance is a 
square foot tile with magnetic backing and a surface 
of bright white paint and black silk-screened lines 
(slightly wider than the tape he uses). As you begin 
to look for patterns, you realize that your innate drive 
for rationality is thrown off by a chance rotation of 
one of the modules; as if the artist is toying with 
our notions of order and chaos. As a result, none of 
Aakash’s works are static— rather they are in motion. 
Aakash writes, “All my geometric work is 
based/derived off of a vocabulary of isometric 
forms represented/ created from squares and 
parallelograms. | then take these shapes, or modules, 
and create different compositions, or variations. 
As Sol LeWitt said, ‘For each work of art that 
becomes physical, there are many variations that do 
not.’ The works in the show are about modularity, 
and the variations and compositions created by 
arrangement guided by rational and irrational rules.” 
No stranger to the East End, in 2012 Aakash Nihalani 
was awarded a residency at the Willem de Kooning 
studio in East Hampton. Adhering to his neon colors, 
tape and modules, he created outdoor works in high- 
contrast to the trees and grass of the backyard. In 
situ photographs can be seen at aakashnihalani.com. 


On view at Tripoli Gallery, 30A Jobs Lane, Southampton, 
through August 11. Outdoor works at the Parrish Art 
Museum, 279 Montauk Highway in Water Mill. Visit 
tripoligallery.com, parrishart.org. gy 


Aakashi Nihalani, “Drop,” 2013 at the Parrish Art Museum 


Beautiful Agawam Park 
Jobs Lane Southampton 
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Cricket: Family Fun on Shelter Island 


BY LEE MEYER 


n Saturday, July 27, the Shelter Island Cricket 

Club will play its second annual match to 
benefit the Shelter Island Ambulance Corps. The 
Shelter Island Cricket Club was founded in 2012 to 
raise money for charity, promote cricket in America 
and encourage people to visit Shelter Island. Last 
year, over 200 visitors came to support the inaugural 
match and raised over $12,000 for the Ambulance 


Corps. The game will take place on the field next to. 


the Island Boatyard; last year the game took place 
despite heavy rain, so expect the event to go on, rain 
or shine. 

The Shelter Island Ambulance Corps was 
transferred from the Red Cross to Shelter Island Town 
in 2012. The corps, originally founded in 1931 under 
a charter by Herbert Hoover, is staffed entirely by 
volunteers and costs about $100,000 to manage each 
year. The cricket game received a warm reception last 
year, and match organizer David Shillingford couldn’t 
be happier. “[After] a successful inaugural event last 


British pride! 


year, we are committed to making this an annual 
event,” he said in a press release. Co-organizer Gareth 


Jones believes that the best part of the event is that. 


it “allows full-time residents, part-time residents and 
visitors to the Island to come together to support a 
special and unique community.” 

You know that cricket’s big in England, you know 
it’s a sport, but there’s a good chance you haven’t 
played (or seen, for that matter) a game. Cricket, at 
first glance, seems a lot like baseball. There are two 
bases on the field, called “creases” or “wickets,” that 
are 22 yards apart. The pitcher—or, as Brits call it, 
the “bowler”’—throws the ball with a straight arm 


without stepping over the crease until the ball has 


been thrown. Six balls make up an “over,” after which 
a different bowler throws from the opposite end. 
The “batsman” has to hit the ball and is out if the 
ball is caught by a fielder or if the ball hits the strike 
zone, which is marked by three wooden sticks called 
“stumps.” But the difference between baseball and 
cricket is quite significant: two batsmen are up at a 
time, on each wicket. The two bat until one of them 
is “out,” then another replaces 
the batsman who strikes out. 
This goes on until 10 of the 11 
batsmen are out. Because of this, 
cricket games have the potential 
to go on for a very long time, but 
the Shelter Island game will have 
a limit of 20 “overs” per team, 


| zZabout four hours. Shillingford 
| acknowledges that it’s a_ bit 
| Sconfusing at first but believes 
| §that anyone who comes to 
' Swatch the game will understand 


it quickly. The event will also 


with the game expected to last 


Courtesy Chaloner Chute 


Potato sack races for kids 


contain a junior cricket game and a “kids Olympics” 
game in the afternoon, from 12:30 to 2 p.m. Event 
participant and helper Chaloner Chute notes that 
family is a big component of cricket. “In England, 
cricket is really a family day out,” he explains, noting 
that food and socializing are a big part of the culture 
surrounding the sport. Chaloner, a lifelong cricket 
aficionado, is excited for the event; his son, who has 
played at Lord’s Cricket Ground—“That’s basically 
the Yankee Stadium of cricket,” Chaloner says—will 


be participating. PY 


The event is free, but donations are appreciated 
and there will be food vendors around throughout the 
day. SALT Waterfront Bar and Grill will be donating 
all profits to the charity. For more information on 
the event, go to sicricket.com or facebook. com/ 
shelterislandcricketclub. 


The Lilly Pulitzer beach cruiser is a must-have for 
summer days in the Hamptons. With flips-flop-friendly 
pedals, a step-through frame that flatters your favorite 

skirt, and casual, curvy cruiser lines, this is the bike for blue 
sky days. At beaches, around town, or wherever your stylish 
life takes you, travel in graceful comfort and Lilly Pulitzer style. 


WIN YOUR OWN 
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‘BEACH CRUISER 
BY SIGNING UP FOR 


Panate 


WEEKLY NEWSLETTER 


ALL NEW SUBSCRIBERS AFTER 
JULY 4TH 2013 WILL BE ENTERED | 


ADDITIONAL CHANCES TO WIN ARE 
AVAILABLE BY VISITING 
LILLY PULITZER EAST HAMPTON 
55 NEWTOWN LANE, EAST HAMPTON 
AND FOLLOWING THE IN-STORE PROMOTIONAL INSTRUCTIONS 
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Movies... 


HOT FLICKS THIS WEEK 


GIRL MOST LIKELY 
In this comedy, Kristen Wiig plays failed 
playwright Imogene, who, having suffered a 
nervous breakdown brought on by the stress 
caused by her dashed ambitions, is released to 
the care of her mother. Of course, her mother, 
played by Annette Bening, is not anyone’s idea of a 
caregiver, consumed as she is by her own hunger for 
love and her own pathetic manner of finding it—which 
takes the shape of pathological liar George Boosh, 
played by Matt Dillon. Wiig is a rarity in American 
_ comedy in that she excels at wringing humor out 
of sad, uncomfortable situations—a very British 
tradition of getting laughs by portraying pathetic 
losers and trading in the humor of discomfort. 
It remains to be seen if American 
audiences, accustomed to more 
happy-go-lucky comedies, will be 
willing to confront the sad realities 
that animate Girl Most Likely. The 
film, incidentally, contains many 
views of the Jersey Shore pre-Super 
Storm Sandy, which could also be a 
little depressing. 


R.LP.D. 

Men In Black meets True Grit meets 
Ghostbusters, as Jeff Bridges reprises 
his crusty old-timer schtick in the 
service of a plot that all but replicates 
the basic outlines of the Men In 
Black scenario. R.I.P.D., you see, is 
a law enforcement body that seeks 
to rid the earth of the marauding 
souls of the dead, or ghosts (that’s 


where Ghostbusters comes in). The officers of the 
R.IP.D. are, in fact, ghosts themselves, sent back 
to earth in human form—although they don’t look 
like themselves. Are you getting all this? So, Bridges 
is a crusty old sheriff from out of a Western, while 
Kevin Bacon is a new recruit, and as partners they 
are called upon to banish ghosts from New York 
City. Rated PG-13, the movie seems best suited to 
a 13-year-old boy who has yet to see the films from 
which R.LP.D. is shamelessly derived. 


RED 2 

At last, a summer sequel we can look forward to. For 
those who need reminding, Red was a great romp 
of a film, with Bruce Willis, Morgan Freeman, Helen 
Mirren, John Malkovich and others shooting guns 
and blowing things up in a gleeful, high-budget semi- 
spoof of the spy-action adventure- 
thriller genre. They’re all back in Red 
2 (well, except for Morgan Freeman 
it seems, because he bought it in 
the first installment), and hamming 
it up like the first time. In a season 
when Hollywood managed to drain 
all the fun out of Superman it’s nice 
to know that a tongue-in-cheek film 
like Red 2 got the green light. 


THE CONJURING 

Summer wouldn’t be summer 
without a couple of haunted house 
movies. The Conjuring involves a 
mother: and her young children, 
trapped in a strange, remote house 
with more than a few disembodied 
voices and mischievous spirits. 


Zoicks! fii. 


UA EAST HAMPTON CINEMA 6 (+) (631-324-0448) 


30 Main Street, East Hampton 


UA SOUTHAMPTON CINEMA (+) (631-287-2774) 


43 Hill Street, Southampton 


SAG HARBOR CINEMA (+) (631-725-0010) 


90 Main Street, Sag Harbor 
Closed Tuesday and Wednesday 


UA HAMPTON BAYS 5 (+) (631-728-8251) 


119 West Montauk Highway, Hampton Bays 


MATTITUCK CINEMAS (631-298-SHOW) 


10095 Main Road, Mattituck 


HAMPTON ARTS (WESTHAMPTON BEACH) (+) (631-288-2600) 


2 Brook Road, Westhampton Beach 


VILLAGE CINEMA (GREENPORT) (631-477-8600) 


211 Front Street, Greenport 
Call for dates and times. 


MONTAUK MOVIE (631-668-2393) 


3 Edgemere Road, Montauk 
Call for dates and times. 


The sign (+) when following the name of a theater 
indicates that a show has an infrared assistive 
listening device. Please confirm with the theater 
before arriving to make sure they are available. 


HISTORIC LANDMARK Tt 


$70 


Photo.of Randy Jackson by W 


3 - Reve 
148 EAST MAIN STREET RIVERH EAD 
‘olktheater.com 


BOX OFFICE: 


8pm 


OLOWN Revue 

wa Sugar & Spice Soul Band 
& The Sly Geralids 

Friday, July 19, 8pm 

$20/$25 


Shut Up, Sit Down 
& Eat! Two shows! 
4 Italian Supper Club 
a Saturday, July 20, 8pm 


Friday, July 26, 


Saturday, July 27, 
12pm $12 /$15 


REBUILD ATHENS GRILL 
FUNDRAISER 

Saturday, July 27, 

7pm Donation: $20 


Psychic Medium 
Jim Fargiano 
Wednesday, July 31, 


Sunday, July 21, 
2pm $50 July 17- August 3 
reli saree at 8:30pm 

spline « re $18 August 4 at 2pm 
Decadia Me 
80’s Dance Explosion Also starring Tuck Milligan 


8pm  $25/$30 Gerard Doyle, Delphi Harrington, 
‘ : 2 Tina Jones, James Lawson, 

Puss in Boots Kate Mueth & Bobby Peterson 
“Neon’s World” 
Little Feet Marionettes Tickets from $40 


158 Main St. 


24423 


$25/$30 


Blythe Danner & Simon Jones 
star in Noel Coward’s Comedy 


Directed by Tony Walton 


Tuesdays - Sundays 


with Andrew Botsford, 


East Hampton 
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CONNECTIONS AT EAST END ARTS GALLERY 
7/21, 5-7 p.m. On view through 8/2. In this all media > Pick OF THE WEEK 
art show, artists display works that depict the theme JULY 19-21 
of connections. The show will be juried by guest Sara 
De Luca. 133 East Main Street, Riverhead. 631-727-0900 Natural World at Ashawagh Hall 
For more events happening this week, check out: EastEndArts. org : (See below) 


North Fork Calendar pg. 87, 
Calendar pg. 111, Kids Calendar pg. 115 


OPENINGS AND EVENTS 


ALEX FERRONE AT THE WATER MILL MUSEUM 

7/18. Alex Ferrone is exhibiting works from his series 
“Aerial Observations,” a fine art photographic interpretive 
study of water and land areas of Long Island. On view 
through 8/12. Water Mill Museum, 41 Old Mill Road, Water 
Mill. 631-726-4625 watermillmuseum.org 


SOPHIA COLLIER AND PETER DAYTON AT NEOTERIC 
FINE ART 

7/19, 7-10 p.m., a second reception will feature live music 
and a performance by Dayton. Sophia Collier: Light Waves 
and Peter Dayton: Surf Shop. Through 7/31. 208 Main St., 
Amagansett. 631-838-7518 neotericfineart.com 


PARRISH ART MUSEUM CALL FOR SURF MOVIE ENTRIES 
7/19, deadline to enter. Atlantic Vibrations: Surf Movie 
Night will be held on 8/23. Juried by Michael Halsband and 


Mike Solomon. Films must be shot on location between | 


Westhampton and Montauk. For requirements and to 
submit online, Parrish.slidesroom.com 


INDEPENDENCE MONTH 
ACADEMY 

7/19, 5 p.m. Join model shipbuilder Ed Cortez for an exclusive 
look at Long Island Maritime History. Through 7/21. 130 South 
Country: Road, Remsenburg. Remsenburgassociation.com 


AT THE REMSENBURG 


EMERGING ARTISTS AT ILLE ARTS 
7/19, 6-8 p.m. Join the opening reception for the Emerging 


Artists Show. On view through 7/23. 216a Main Street, — 


Amagansett. 631-905-9894 illearts.com 


LONG LIVE ACCABONAC FILM SERIES AT SPRINGS 
PRESBYTERIAN CHURCH 

7/19, 7:30 p.m. The next in the “best practices” film series, 
“Grasslands,” will be unveiled. 956 Springs Fireplace Road, 
East Hampton. 631-324-4791 


EAST END PHOTOGRAPHERS SUMMER EXHIBITION 
7/20, 4-7 p.m. East End Photographers 25th Anniversary 
summer show. Through 8/11. At the Water Mill 


Museum, 41 Old Mill Road, Water Mill. 631-726-4625 _ 


watermillmuseum.org 


SURVIVING SANDY: DON DUGA AT 73MAIN 

7/20, 5-7 p.m. Opening reception. A tour de force by 
renowned artist and illustrator, Don Duga. 73 East Main St., 
Riverhead. 631-591-1967 73main.com 


CHRISTOPHER ENGEL “OPEN DOOR” AT KRAMORIS 
GALLERY 

7/20, 5-7 p.m. Solo exhibition on view 7/18 through 8/8. 
Romany Kramoris Gallery, 41 Main Street, Sag Harbor. 
631-725-2499 kramorisgallery.com 


ANN FRISTOE STEWART AT SALON XAVIER 
7/20, 7-8:30 p.m. Opening reception for “Secrets to Tell,” 
at 1A Bay Street, Sag Harbor. 917-885-0626 salonxavier.com 


EXHIBITIONS AT THE PARRISH ART MUSEUM 

7/21, Michelle Stuart “Drawn from Nature” and “Angels, 
Demons, and Savages: Pollack, Ossorio, Dubuffet,” both 
on view through 10/27. Museum Hours, Wed.—Mon., 11 
a.m.—6 p.m., Fridays, 11 a.m.-8 p.m., $10 Adults, $8 Seniors, 
Children under 18 free. Free admission on Wednesdays. 279 
Montauk Highway, Water Mill. 631-283-2118 parrishart.org 


NYFA ‘MARK’ ARTISTS AT THE ISLIP ART MUSEUM 

7/21, Noon-4 p.m. Opening reception for 41 New York State 
artists, including East End artists Anne Raymond, Anne 
Seelbach and Pamela Topham. Curated by Beth Giacummo. 
Through 9/1. 50 Irish Lane, East Islip. /slipartmuseum.org 


POLLOCK/KRASNER HOUSE & STUDY CENTER LECTURE 
AT GUILD HALL 

7/21, 4 p.m. With Adam Weinberg, Director of the Whitney 
Museum. $15/30. Guild Hall, 158 Main St., East Hampton. 
631-324-4050 guildhall.org 


MOTHER NATURE AS MUSE: EXPRESSIONS OF THE 
NATURAL WORLD AT ASHAWAGH HALL 

7/20, 5-8 p.m., Reception. On view 7/19, 1-7 p.m., 7/20, 9 
a.m.-8 p.m., and Sunday 11 a.m.—4 p.m. Group exhibition of 
eclectic works by Vincent Brandi, Bobbie Braun, Barbara 
Groot, Anne Holton, Joan Kraisky, Anita Kusick, Mary 
Laspia, Mary Milne, Bill Schillailies, Christine Chew Smith 
and Pamela Topham. 780 Springs Fireplace Rd., East 
Hampton. Ashawagh-hall.org 


BE AND D POP-UP KIKI AT QF GALLERY 
7/22. Closing reception, 7/27, 3-5 p.m. On view through 7/28. 
98 Newtown Lane, East Hampton. 347-324-6619 qfgallery.com 


PAINTING CLASSES AT MADOO 

9 a.m.—noon. Saturdays through 8/17. Water Mill-based 
artist Eric Dever will teach a class on painting fundamentals. 
$300/$350. The Madoo Conservancy, 618 Sagg Main Street, 
Sagaponack. 631-537-8200 info@madoo.org 


ABSTRACT PAINTING AT HAMPTON HANG GALLERY 
7/26, 6-10 p.m. Music & Wine reception. On view through 
8/11. Featuring Mary Antczak, Steve Haeeli, Athos Zacharias 
& Evan Zatti. Honoring ArtSouthampton passes for sneak 
preview reception at 5 p.m. on 7/26. 668 Montauk Highway, 
Water Mill. Karynmannixcontemporary.com 516-318-0000 


ART SOUTHAMPTON : 

7/25-7/29. Art Southampton presented by Art Miami returns 
for a Second Edition. This year, it will take place on the Elks 
Lodge fairgrounds, 605 County Road 39, Southampton. 
art-southampton.com 


JACK CEGLIC AT ILLE ARTS 


7/27-8/19, Opening reception 7/30, 4-6 p.m. View Jack 


Ceglic’s recent work. 216a Main Street, Amagansett. 631-905- 
9894 illearts.com 


46TH ANNUAL SAINT JOHNS CHURCH SUMMER ART 
EXHIBITION 

7/27, 5-7 p.m. Preview with cocktail and hors d’oevres. 
Paintings, sculpture, photography and crafts. Annual 
outreach benefit. All remaining items will be available for 
sale 7/29 through 8/4, 10 a.m.—noon. $50 for preview tickets. 
100 South Main St., Southampton. 631-283-0549 


DON DEMAURO AT LEAR GALLERY 

7/27. Enjoy “In-Sites,” on view through 8/25. Lear Gallery, in 
the alley behind 41 Main Street, Sag Harbor. 

631-461-5100 leargallery.com 


SALT AIR SUMMER EXHIBITION SERIES AT THE WHALING 
MUSEUM 

7/28, 6 p.m. opening reception. “Made in Sag Harbor,” 
curated by Peter Marcelle: Sag Harbor Whaling Museum, 
200 Main Street, Sag Harbor. 631-625-0700 
sagharborwhalingmuseum.org 


MASTER ARTIST SERIES AT CANIO’S 

8/1. 4 p.m. Studio visit with Whitney Hansen. Also on 8/1, 
with James McMullan, and on 9/5 with Sheila Isham. $75 for 
the package and $30 for a single visit. Each includes a studio 
tour, opportunity to meet the artist, and a closing reception 
with light refreshments. 631-725-4926 caniosbooks.com 


LARRY WOLHANDLER AT LAWRENCE FINE ART 
8/1. “Larry Wolhandler: Squared.” 37 Newtown Lane, East 
Hampton. 631-604-5525 lawrence-fine-arts.com 


“SUMMERTIME” AT THE SOUTHAMPTON CULTURAL 
CENTER 

8/1, 5-7 p.m. Reception for group show with artists Priscilla 
Bowden, Louise Eastman, Cornelia Foss, R.J.T. Haynes, 


Paton Miller, Louise Peabody, Anne Seelbach and Lewis © 


Zacks. 7/29 through 8/27. 25 Pond St., Southampton. 
scc-arts. org 


LAUREN LYONS AT QUOGUE LIBRARY ART GALLERY 
8/1-9/2. Self-taught photographer Lauren Lyons’ “Memory 
Motel: An iPhone Photo Gallery” is on view. All photos 
have been shot using Instagram with no color of light 
enhancement from Photoshop. 90 Main Street, Quogue. 
631-653-4224 quoguelibrary.org 


SALT AIR SUMMER AT THE WHALING MUSEUM 

8/2, 6 p.m. opening reception. “Almost Beachfront,” curated 
by D.A. Pennebaker, Chris Hegedus and Scott Sandell. Sag 
Harbor Whaling Museum, 200 Main Street, Sag Harbor. 631/- 
625-0700 sagharborwhalingmuseum.org 


AI WEIWEI AT THE LONGHOUSE RESERVE 

8/2. Internationally acclaimed Chinese contemporary artist 
and political dissident Ai Weiwei will open his 12-piece 
art installation, “Circle of Animals/Zodiac Heads: Gold.” 
Previewed at the Reserve’s “White Night” annual benefit, 
$750. LongHouse Reserve, 133 Hands Creek Road, East 
Hampton. 631-604-5330 longhouse.org 


ANDY WARHOL FILM AT GUILD HALL 

8/14, 8 p.m. In Lana Jokel’s film, Warhol discusses life, 
society, money and art. The film includes lively exchanged 
with Philip Johnson, Barbara Rose and othersm as well as 
insights from friends and art world figures. Followed by 
Q&A with director. Free admission. Guild Hall Center for 
Visual & Performing Arts, 158 Main Street, East Hampton. 
631-324-0806 GuildHall. org 


ONGOING 


DINA MERRILL & FRIENDS 

Exhibit featuring work by many local artists. Through 7/21. 
Peter Marcelle Gallery, 2411 Main Street, Bridgehampton. 
631-613-6170 petermarcellegallery.com 


‘MATTHEW BRANNON AT GLENN HOROWITZ 


BOOKSELLER 

Matthew Brannon: Midlife Crisis Intermission, a site-specific 
solo exhibition of artworks and the companion publication, 
Mr. Bret Easton Ellis / Mr. Matthew Brannon. On view 
through 7/27. 87 Newtown Lane, East Hampton. 
631-324-5511 glennhorowitz.com/gallery 


MADE IN SAG HARBOR 

Curated by Peter Marcelle, featuring work by Terry Elkins, 
Eric Ernst, Eric Fischl, Claudia Aronow, Alfonso Ossorio, 
Dan Rizzie, Donald Sultan, Mike Viera, Gavin Zeigler and 
others. Through 7/29. Sag Harbor Whaling and Historical 
Museum, 200 Main St., Sag Harbor. 631-725-0770. 


MARK PERRY AT PIERRE’S 

Through 7/31. Mark Perry's “Paintings from East Hampton” 
will be in Pierre’s. 2468 Main Street, Bridgehampton. 
917-864-7063 


ALEX FERRONE & MARY TWOMEY AT ROSALIE DIMON 
GALLERY 

East End Arts presents new work of aerial photographer 
Alex Ferrone and mixed-media printmaker Mary Twomey. 
On view through 8/2. Rosalie Dimon Gallery, Jamesport 
Manor Inn, 370 Manor Lane, Jamesport. 631-722-0500 
Eastendarts.org; jamesportmanorinn.com 


ART ON THE EDGE AT VERED 

Through 8/5. An annual survey of new contemporary 
art featuring provocative new painters, sculptors and 
photographers. Vered Gallery, 68 Park Place, East Hampton. 
veredcontemporary.com 


ALEX FERRONE AT ROSALIE DIMON GALLERY 

Through 8/2. Alex Ferrone is exhibiting works from his 
series “Aerial Observations,” a fine art photographic 
interpretive study of water and land areas of Long Island. 
Rosalie Dimon Gallery, Jamesport Manor Inn, 370 Manor 
Lane, Jamesport. 631-722-0500 jamesportmanorinn.com 


AAKASH NIHALANI: ARRANGED AT TRIPOLI GALLERY 
New work by “tape” installation/street artist Aakash 
Nihalani. On view through 8/11. 30a Jobs Lane, Southampton. 
631-377-3715 tripoligallery.com 


Send gallery listings to kelly@danspapers.com before noon 
on Friday. Check out www.DansPapers.com for more listings 
and events. 


Check out DansPapers.com for more listings and events. 
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SHOP 'TIL YOU DROP 
Where to find the bargains 
this weekend 


LIFESTYLE 


GOODIES 
For you, family 
and friends 


Dog Days of Summer 


BY STEPHANIE DE TROY 


SHOP 


_ There’s one sure-fire way to 
meet neighbors in my neck 
of the woods and that is by 
having a dog. Each day at the 
crack of dawn, the dog folks, 
looking like they just rolled 
out of bed, gather down at the 
beach, coffee mugs in hand, 
while their dogs run free. If 
you're part of the dog-lovers 
club, you’ve got to check out 
Aikiou’s eco-chic interactive 
feeders. Just like how they feed polar bears in the 
Central Park Zoo, making them gnaw at ice blocks 
until they finally reach the fish inside, the Aikiou dog 
bowl and the Stimulo feeder (for felines) give pets a 
little challenge; thus helping with weight control and 
digestive issues all while stimulating their brains. 
Colleen Peterson of Petite Dog Care leant her expert 
opinion: “I wondered whether of not my Bichon Frise 
would have the wits for this. Of course she did! I 
showed Lily the treats in each slot and she went from 
slot to slot, moving them with her nose—once with 
her paw-and got all of them! Lily was very proud of 
herself and happy to do the work.” Check out all of 
the products at Aikiou.com. 

— Going from a day at the beach to five days at the 
office can be quite a shock to the system—which is 
why it’s important to have fun little things that keep 


DROP. 


you smiling. For me, this means keeping a bottle of 
Erbaviva’s Breathe Body Lotion nearby. This body 
lotion is made up of essential oils like spruce leaf, 
cedar, eucalyptus, cocoa butter and jojoba. Slather, 
inhale and enjoy the instant lift. Erbaviva products 
are sold at spas and at erbaviva.com. 

Keep hydrated in the sun with Bai, the pros in 
5-calorie antioxidant infusions, and their special 
Hamptons edition, with flavors like Molokai Coconut 
and Congo Pear. I’ve been finding Bai right at the 
7-Eleven in Southampton, a short walk from the Dan’s 
Papers offices, but you'll also find them at these two 
summer events: July 27th at Super Saturday, Nova’s 
Ark Project in Water Mill, and on August 4th at Dan’s 
Kite Fly, Sagg Main Beach, Sagaponak. 

Oooh! Don’t forget to mark your calendars for 
Saturday, August 10th, when international fitness 
celebrity Jennifer Nicole Lee brings her world famous 
JNL Fusion workout method to the Hamptons. 
She’ll be at “Authors Night” at the East Hampton 
Library as she signs copies of her new book. Visit 
jennifernicolelee.com and JNLFusion.com. 


NEW KIDS ON THE BLOCK: 

Bridgehampton National Bank opened a new 
Shelter Island branch, at 21 North Ferry Road 
on July 4. They'll be partnering with the Shelter 
Island Historical Society on a project to restore the 
historical signs on the island. 

Med Spa just celebrated their opening at Age Focus 
in Southampton. AgeFocus is a medical practice 


Courtesy NET-A-PORTER 


NET-A-PORTER 
specializing in a new field called Age Management 
Medicine, helping clients lead a more active and 
dynamic lifestyle through nutrition, fitness and 
hormone optimization. Never too young or too old 
to start focusing on good health and living life! Stop 
by at 365 County Road 39A, #10, Southampton, give 
them a call at 631-243-3628 and visit Agefocus.net. 
More good news: NET-A-PORTER.COM will 
partner with StndAIR to offer Hamptons-based 
customers same-day delivery service. For any order 
placed by 10 a.m. for delivery to either Amagansett, 
Bridgehampton, East Hampton, Montauk, Sag 
Harbour, Sagaponack, Southampton, Wainscott or 
Water Mill, shoppers can now select to have their 
goods delivered by between 5 and 9 p.m. The 
service can be accessed now via NET-A-PORTER. 
COM/Hamptons or by dial to 1-877-678-9627. ga. 


PICK UP YOUR COPY 
OF DAN’S LIST 
TODAY 


SUMMER TFB SO13 
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The Insider's Guide to the East End 
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in Print & Online 


AVAILABLE 
EVERYWHERE 
YOU FIND 
DAN’S PAPERS 


WANTED: Your Old Kitchen 


It can help Habitat for Humanity 
of Suffolk Build a New House! 


Thinking of Renovating your Kitchen? 
Don’t let your perfectly good kitchen 
Cabinetry and Appliances go to waste. 
Help support Habitat for Humanity’s ReStore 
right here on Long {sland by making a 
charitable donation. Free pick up. 


Please email us at donate@suffolkrestore.com 
Donation Hotline 631.767.1612 
Visit our ReStore at www.suffolkrestore.com 
Kitchens, Home Improvement Products & Much More 


23729 


&-... : 
wT Habitat for Humanity® of Suffolk 


Enter the 
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GARDEN 
What’s happening in our 
microclimate. 


CALENDAR 
Events for families, 
kids and singles. 


Grills for the Hamptons! 


BY LILA CALDWELL 


f you have a patio, porch, backyard or any outdoor 
space, you've probably got a grill. It is summer, 
after all; hot dogs, hamburgers and steaks are all the 
rage. But if you’re not satisfied with your grill, or if it’s 
giving you trouble, you may want to invest in a new 
one. There are a ton of grills for sale out there and 
it’s hard to choose which one is for you, so we’ve got 
three ideas here that might suit your grillin’ needs. 
Check out these grills, and their accessories. 
The Weber Summit S-670 Natural Gas Grill With 


24169 


Side-Burner & Rotisserie is a pretty slick product 
and will likely cover all your needs. You'll find six 
stainless steel burners, one flush-mounted side 
burner, one sear burner, one infrared rear-mounted 
rotisserie burner, and a smoker burner and stainless 
steel smoker box. This grill also has useful handle 
lights that shine a light on your food if you’re cooking 
at night. And don’t worry about trying to get the grill 
started; it comes with the “Snap-Jet Individual Burner 
Ignition System.” The S-670 goes for about $2,500 and 
is available at True Value. 
The Char-Broil Gourmet TRU Infrared 4-Burner 


Perches 


We'll keep your investment 
on the straight and narrow. 


chartorail.com 


Char-Broil TRU Infared 4-Burner 


weber.com 


Weber Summit S-670 


weber.com 


Weber Performer Platinum 


Stainless Steel Gas Grill purports to make “traditional 


gas grills obsolete.” The grill’s unique TRU-Infrared 


heats food directly and contains four stainless steel 
tubular burners, porcelain-coated cast iron cooking 
grates, low grade stainless steel and painted steel 
construction. You'll also find three cabinet doors 
leading to spacious accessory storage. You can find 
this slick grill for $499, exclusively at The Home 
Depot. 

If a gas grill isn’t your thing or if you’d rather have 
a smaller, more mobile grill, the Weber Performer 
Platinum Charcoal Grill may be a good fit. With a 
large table attached, there’s still plenty of room to get 
your barbecue started. The Performer Platinum has 
gas powered charcoal ignition, a porcelain powder 
coated steel lid and fire bowl, aluminum vents and 
ash catcher, two aluminum charcoal baskets for 
indirect grilling and a removable digital timer. You 
can find this nice piece of hardware at True Value for 
around $350. a 
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WORLD FINANCIAL CENTER - NEW YORK CITY 


ENERGY EFFICIENCY 
Can reduce energy 
consumption by more 
than 50%* 


WATER CONSERVATION 
Saves thousands of 
gallons of water on 

an annual basis 


INDOOR AIR QUALITY 
Provides a safe and 
healthy indoor air 
environment 


HOUSE & HOME GUIDE 


631-353-3530 


WWW.NEWWORLDHOME.COM 


DURABILITY 

Utilizes highly durable, 
low maintenance products 
that will endure for years 


OLD WORLD DESIGN 
Features old world design 
combined with new world 
building science 


RESOURCE CONSERVATION 
Built with the efficiencies 
and quality control of a 
factory setting 


July 19,2013 Page 103 


MANUFACTURING 

Typically built and finished 
less than 180 days from the 
start of factory production 


COST EFFECTIVE 
Unparalleled industry 
pricing yields highly 
competitive cost structure 


AWARD WINNING 

Recipient of several national 
building awards and historic 
green certifications 


© NEW MODEL HOMES AVAILABLE FOR TOUR IN THE HAMPTONS 0 
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Keeping Man’s Best Friend Healthy and Happy 


BY COLLEEN PETERSON 


he life expectancy of dogs has increased 

dramatically over the years. This has been 
attributed to advances in veterinary medicine and 
improved diet—dog owners are spending more 
money on better food, and some are even cooking 
for their best friends. 

Cooking and preparing your own dog food allows 
for total control over all ingredients, which is 
definitely not the case with commercial pet foods. 

A balanced diet for dogs should comprise 50% 
protein, 25% carbs and 25% vegetables, but the 
road to proper nutrition should probably begin with 
knowing what to avoid. 

The Dog Bible by Tracie Hotchner explains the 
true meaning of the ingredients on pet food labels, 


ALL TERRAIN 
—BUILDERS— 


_ Exclusive Custom P. 


# 


and you’d be shocked to discover 
what’s contained within. Hotchner 
says the cancer rate in dogs today 
is directly caused by what “resides 
inside bags of dog food,” which 
she notes to be “bottom of the 
barrel” from our chemical-laden 
and carcinogenic food industry. 

While cancer is the leading cause 
of death among dogs, obesity is the 
biggest health problem—and that 
is due to human behavior. Almost 
one half of all dogs are overweight, 
yet the problem can be as simple as 
buying or cooking better food, and 
feeding your dog less of it. 

Our dogs learn quickly who is 


E-Sc i G 


Ice cream isn’t a healthy treat for dogs! 


631-567-2277 


www.longislandclosetdesign.com 


24033 


xterior Shutters 


Hurricane Protection Experts 


ShutterShack.com 


most likely to spoil them. with 
treats, and people are busy and 
take less time to exercise their 
dogs. And dog food suggests 
inflated servings—as much as 
double the necessary portion— 
_ ignoring animals’ welfare for their 
own financial gain. A dog’s activity 
level and size will help determine 
the needed portion. Older dogs 
tend to put on weight because their 
food intake doesn’t decrease in 
| step with their falling energy level. 
s Dry food is more convenient and 
s less expensive than other options, 
'o but people tend to overfeed when 
serving it. Many dogs that eat 
dry food suffer from skin ailments 
because the skin and coat require certain oils and 
beneficial fats, and this food is cooked at such a high 
temperature that these healthful ingredients break 
down. 

“Kibble,” or dry food, is dehydrated and doesn't 
have dental benefits. You wouldn’t eat pretzels to 
clean your teeth; why would this be different for 
dogs? Pet food companies have owners believing 
wild untruths. Dry dog food actually sticks to teeth 
and causes tartar buildup. 

Rather than trying to clean your dog’s teeth with 
food, use enzymes, which will help eliminate tartar 
and extend your dog’s life. Fruit, vegetables and meat 
proved these enzymes, but Leba III Dental Spray is a 
unique product that will also help accomplish this, 
and turn back the clock on existing tartar and the 
early stages of decay. a 

Bones can clean teeth, but can splinter and pierce 
internal. organs. Deer or elk antlers will help rub 
dogs’ teeth clean and are safer because they wear 
down slowly over time. 

Try feeding your dog food from a can. Each can 
contains one to four servings, depending on a dog’s 
size, so it’s more expensive, but it won’t dehydrate 
your pooch and retains more nutrients. 

Some owners choose raw diets, but many believe 
all dog food should be cooked, since raw meat can 
be contaminated with harmful bacteria that could be 
spread from dog to owner. 


Dehydrated or freeze-dried raw food is a safer . 


alternative to the raw food diet because the good 
nutrients are preserved while the harmful bacteria 
are destroyed. Try Stella & Chewie’s patties, which 
can be rehydrated or served dry. They can be found 
at One Stop Pet in Southampton and Amagansett. 

Home cooking is the best option of all, but some 
avoid it for fear their dog won’t get the necessary 
vitamins and minerals that are found in prepackaged 
dog food. An easy solution to this is feeding your pup 
a multivitamin and/or supplements. The Whole Pet 
Diet: Eight Weeks to Great Health for Dogs and Cats 
by Andi Brown offers a holistic approach that is easy 
to follow. 

Other great and easy foods include frozen spinach, 
broccoli, boiled chicken breast, seafood, oatmeal, 
quinoa and more. Parsley is said to improve breath 
and help fight cancer in dogs. 

Just remember to avoid the danger foods. A 
complete list can be found on the ASPCSA website, 
but standouts include chocolate, grapes, raisins, 
avocado, certain nuts and onions. 

Owners considering any diet change for their 
dog should first discuss it with a veterinarian, but 
choosing the right food and portions will result in 
a healthier, happier dog and more quality years to 
enjoy their love and companionship. BA. 


Colleen Peterson is Red Cross-certified in canine 
first aid and CPR. She is the owner and operator of 
Petite Dog Care in Water Mill, a home-based dog care 
business for small breeds. Call 631-726-0183, email 
petitedogcare@gmail.com or visit petitedogcare.com. 
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New Book Explores Historic 


BY THE REV. KAREN ANN CAMPBELL 


n this wonderful, new book, The Manor: 

Three Centuries at a Slave Plantation on Long 
Island, Mac Griswold takes us by the hand and walks 
us through athree-century journey of discovery about 
Shelter Island’s Sylvester Plantation. 

Mac shares her excitement about this wonderful 
old house, the land and the people who lived on 
Shelter Island. The history of Shelter Island is an 
encapsulated history of the United States. This book 
shows us Europeans seeking refuge for religious and 
monetary reasons, the enslavement of Africans and 
Native people, fortunes gained and lost, the American 
Revolution, the demise of the systems that allowed 
Sylvester Manor to flourish and the reimagining of its 
purpose, redeeming much of its past. 


RE a A Ts A EE, 
This book shows us Europeans seek- 
ing refuge for religious and monetary 
reasons, the enslavement of Africans 
& Native people at Sylvester Manor. 


Mac is an enthusiastic teacher who writes 
with immediacy, drawing the reader into each 
new discovery. She poetically describes her first 
encounter with the Manor: in the summer of 1984 a 
friend takes her, in a rowboat, and as they approach 
the house she says, “The reflection of the house in 
the glassy water doesn’t tremble. No wind. I hold my 
breath too, as if the building itself would disappear if 
the water moved.” 

Beyond her tactile and mystical relationship with 
this place, Mac is a scholar. She researched and 
mined this story for all of its richness. Her writing is 
similar to Ester Forbes, who wrote Paul Revere and 
the World He Lived In. Both of them fill each page with 
information and details that make their characters 
-come alive. 

However, to our great pleasure, Mac has the 
advantage of computers and so she documents each 
area of discovery with maps, measured drawings,:a 
family genealogy, and guides to other resources. 

As she takes us through her discoveries, she asks 
many of the questions which may not have been 
raised in our schooling. Instead Mac asks, why do we 
say, “slave plantation” as though we were growing 
slaves? Or is it to romanticize slavery in order to keep 
the horror out of our consciousness? 

Mac’s questions lead her deeper and deeper into 
her research. She traveled to most of the sites that 
make this book about “...the flow of people, ideas, 
plants, animals, from a dozen other landscapes on 
four continents.” This is an important book for people 
on the East End of Long Island and it’s an important 
work for understanding the complexity of the history 
of our nation. 

I first met Mac at the dog park, which she and its 
supporters call “Wag Harbor” in Sag Harbor. She is 
captivating. 

When | met her, I knew that I wanted to get to know 
her better. As we walked our dogs, talking about 
nothing in particular, a friend of hers walked past 
us and briefly asked, “How’s your book coming?” 
After her friend left, | probed further, “What kind of 
book are you writing?” So she told me little about 
Sylvester Manor. In our conversation, she mentioned 
humbly that she had written a book about George 
Washington’s gardens. My heart leapt, wondering if 
it was the book all gardeners wanted for Christmas 
two years ago. | decided I'd rather be thought a fool 


Paperacom 


then say what I was thinking. “Did 
you write the book that was on 
everyone’s wish list last Christmas?” 
So saying nothing, I raced home 
to Google Mac, discovering that 
indeed she wrote the best selling 
book, Washington’s Gardens at Mount 
Vernon. 

Mac describes herself as a cultural 
landscape historian. Like historical 
archaeologists, landscape historians, 
use the physical evidence of written 
material, the contours of the land 
and the artifacts found or maintained 
to delve deeper into the lives of the 
people who lived and died in the 
place of interest. Her first book was 
the Golden Age of American Gardens, 


Sylvester 
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which, in photos and words, takes the 
reader into the magnificent gardens 
of the turn of the last century. 

Mac lives in Sag Harbor, clearly 
loving the beauty of this place and 
its environment of creativity. She and 
her Wire Haired Terrier, Una, can be 
found some days at Wag Harbor. ga 


You can attend a_ reading of 
The Manor: Three Centuries at a 
Slave Plantation on Long Island at 
Books & Books in Westhampton Beach 
on August 11 at 3 p.m. 


The event is free, but 
registration is required. Go _ to 
booksandbookswhb.com for more 


information and to register. 
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Salt Water Happy 


BY ROBERT OTTONE 


altwater pools are all the rage nowadays. 

Unfortunately, a majority of people who wish to 
switch from a chlorinated pool to a saltwater pool 
fail to realize that saltwater pools still require the use 
of chlorine for bacteria elimination. When properly 
installed, a saltwater pool can be incredibly relaxing. 
The human body’s salt balance can be perfectly 
aligned with that of a pool, which would then result 
in a smoother swimming experience. 

“An additional benefit is that the salt generator 
breaks the atom and produces pure chlorine,” 
explains John Tortorella of J. Tortorella Custom 
Gunite Pools. “You have an automation system that 
doesn’t allow for the typical spikes of chlorine. What 
happens is, once you maintain that nice level, it’s 
better for the equipment, it’s better for the service, 


it’s better to swim in.” 

One of the more attractive aspects of saltwater 
pools comes from the easier maintenance. With a 
typical chlorine pool, you’re “shocking” it by lobbing 
chlorine powder in, or using little hockey puck-like 
discs in a filtration system to better chlorinate the 
pool. With a saltwater pool, regular maintenance 
is still necessary, but it’s only recommended every 
two to three weeks. “They are a chlorine pool, but 
a lot of times, they’re misrepresented,” said George 
Kazdin of Kazdin Pools & Spas. “As long as the pool 
has the appropriate level of salt in it, it continues to 
generate chlorine out of the salt. A lot of people think 
there aren’t chemicals involved, but a saltwater pool 
requires the same kind of maintenance of a normal 
pool, though it is more forgiving.” 

Both Kazdin and Tortorella talked about how 
a saltwater pool is a more positive. swimming 
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environment. Swimming in saltwater has apparent 
benefits to the immune system, skin problems, 
as well as bronchitis and other respiratory issues 
according to studies performed by Livestrong.com. 

Energy efficiency is a huge positive with saltwater 
pools, as well, all tied to automation. Typically, a 
saltwater pool costs more upfront than a traditional, 
chlorinated pool, however; over time, a salt water 
pool pays for itself by reduced maintenance, less 
chemicals and better efficiency overall. 

“Some of the more energy and cost-efficient 
measures we use save people anywhere between 
$1,800 and $18,000 per year, with the proper 
hydraulic pumps and whatnot,” Tortorella said. 
Where most pools require backwashing, the 
process through which water is expelled from 
the pool, there are ways to avoid the hassle and 
wastewater of backwashing, all of which add to 
the energy efficiency and lessened environmental 
impact. 

Some of the bigger trends in saltwater pools 
include automation, where the pool automatically 
performs certain maintenance tasks. Most customers 
who spring for automation also enjoy mobile 
control over their pools from inside the house. 
They can turn on heaters, lights and more with the 
click of a button on their iPhone or touch-screen 
device, or, more commonly, with a remote control 
in the house. 

Another popular trend in pools involves the 
construction of a small spa or a hot tub near the 
pool. Both spas and hot tubs are easily automated, 
as well, and can be controlled from a mobile device, 
offered by just about any dealer on the East End. 
“You can turn temperatures on and off, pumps on 
and off, it’s quite a nice system,” Kazdin said. 

One of the more interesting trends I learned of 
while researching this article was the development 
of a pool into something a pond, through green 
measures. “The pond uses a natural filter system, 
which isn’t particularly common, but is also very 
expensive,” Kazdin said. “It basically turns your pool 
into a koi pond through green measures like using 
silver and copper in the water, which is strange 
because introducing metals into your water isn’t the 
greatest thing in the world, to be honest, but people 
go for it.” 

Saltwater pools are where it’s at this summer. 
While taking a dip in any kind of pool on a hot dayisa 
great way to cool off a bit, a saltwater pool’s physical 
benefits are far greater than your run-of-the-mill, 
heavily-chlorinated pool. § 
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Hollyhocks: A Perennial Favorite 


BY JEANELLE MYERS 


I have been asked to plant 
hollyhocks in clients’ gardens 
more than any other plant, 
with the exception of roses. 
We think of them as the flower 
of our grandmother’s garden 
and a staple in an English- 
type garden or border. And if 
you have a spot with full sun 
~ and well-drained soil, without 
overhead water, they can be a 
charming, vertical member of 
the garden. Clients scat prize the double ones. 
One of the gardening questions I’m asked frequently 
is why someone’s hollyhocks have not returned 
after being doing so well last year. The answer: 
most hollyhocks available in this area are biennials, 
producing one or two stalks before beginning to fade. 
They make leaves only the first year, after seedlings 
‘sprout and flower the second year. After flowering, 
they make seeds; drop them on the ground where, if 
we are lucky, the process begins anew. 
_ There are also perennial types; perennial described 
in the case of hollyhocks as about five years. They 
_seem to be mainly of the Alcea ficafolia (fig-leafed) 
type, although there are some Alcea rosea types 
also. When I began at one of the gardens where | 
work, there were some Russian hollyhocks in the 
garden—a soft yellow ficafolia. They grew there for 
_ the seven years | worked in that garden and now 
that I have gone back to it after two years absence, 
they are still there. The plants got larger each 
year, producing more stalks of flowers annually and 
also self-seeded, allowing me to choose spots for 
new plants. One season, | transplanted.some. They 
have long roots, almost like a taproot, and did not 
withstand my transplanting. 
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Hollyhocks 


Hollyhocks are susceptible to rust, turning the 
bottom leaves an unattractive spotted yellow. 
_ Supposedly, this can be minimized by avoiding 
_ overhead watering, which limits water. (Hollyhocks 
are drought-tolerant.) You can eliminate. diseased 
foliage with a very through fall cleanup of stalks 
and foliage, though this has never worked for me. I 
remove the ugly foliage. If the plant is alone, perhaps 
standing beside a path, it’s so striking the bare stems 
are insignificant and if the plant is in the garden one 
does not see them. This rust is specific to hollyhocks 
and does not affect other plants. 

Hollyhocks are an ancient plant. Seeds have been 
found in 50,000-year-old Neanderthal graves and 
supposedly a potion of hazel buds, wild thyme 
hollyhocks and marigolds will let you to see fairies! 


I’ve purchased perennial types from Annie’s 
Annuals in California. There’s a black one and a 
scarlet red one, both of which I must try. I have 
an Aunt Brownie Fig that’s soft pink to crimson in 
the center. And there are others available of mixed 
colors. The plants are expensive since they come 
from California (the shipping is as much as the plant) 
but they are worth a try. 

Hollyhocks are blooming now, as is one my favorite 
flowers for the cutting garden: dahlias. The flowers 
arrived in Europe in the 18th century, brought by the 
Spanish from Mexico (where they are indigenous). 
They have been bred so that now there are 14 types, 
categorized by flower shape from bedding types at 
6” to dinner plates growing to 5’-6’ depending on the 
variety. The flowers range from round ball shapes to 
multi-pedaled types of many shapes to huge dinner 
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I have grown every variety from tubers purchased 
online. This has been very successful. Starting 
conditions are very specific and growing instructions 
come with the tubers. The taller ones MUST be 
staked—I have learned the hard way! This year, | 
planted some inside a group of three tomato cages 
tied together to make a large cage. The plant will 
make new canes throughout its season and will 
flower until frost. They are a spectacular member of 
the garden at this time of year. It’s possible to keep 
the tubers through the winter, but I don’t have the 
necessary conditions, so I buy new ones each year. 
They are at the garden centers now. Why not try 


some? Bi 


Jeanelle Myers is a professional gardener, landscaper 
and consultant. For gardening discussion you can call 
her at 631-434-5067. 
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Get Fit With The Bradford Method 


BY KELLY LAFFEY 


EK xercising at home may be convenient and 
comfortable, but ftness gurus and amateurs 
alike will tell you: When working out, it’s important 
to have a yin to your yang. 

In other words, it’s easy to focus on your preferred 
method of keeping fit and unintentionally neglect 
other muscle groups. For people who prefer to 
workout outside, that’s where personal training and 
semi-private fitness sessions get a leg up on the 
competition. Smaller class sizes have the potential 
to attract people of all fitness levels, as the instructor 
works specifically with you to ensure that you're 
getting the most out of the class. 

Having a healthy. balance of workout sessions is 
key for Shonda Bradford, a fitness guru who has 
brought her signature Bradford Method workout 
from the city to East Hampton for the summer. 
Shonda is a former dance and pilates instructor, and 
her classes are a blend of her background and new 
technology—specifically a Garuda machine. 

“(The Garuda was] the answer to everything 
I was looking for,” says Shonda, who has four 
of the machines. “It allows me to create new 
choreography.” Designed by James D’Silva, the 
apparatus incorporates a split platform, chair 
attachment, pulleys, ropes, bars and straps to allow 
for an almost infinite range of motions for a Pilates- 
type class. Shonda is the only instructor in the U.S. 
with a Garuda, and she shared that the instructor in 
Canada who owns one came to her New York studio 
to try hers prior to making the purchase. 

“It’s about incorporating your entire body through 
every movement and [involving] all of your muscles 
all of the time,” says Shonda of The Bradford Method. 
Shonda’s celebrity clientele list is extensive, proof 


that she is adept at toning all 
types of bodies. 

I attended a media day at 
the new Gingerbread Lane, 
East Hampton location of The 
Bradford Method, _ slightly 
intimidated by the length 
of time I would be spending 
working out. Turns out there 
was no reason for premeditated 
fears. The 75-minute. semi- 
private class will make you 
sweat, but Shonda is an 
approachable instructor, and 
her sessions are definitely 
not intimidating. All she asks 
is for a “positive attitude,” 
“willingness to learn and try 
new things,” and refreshing 
qualities like respect and a 
sense of humor. 

“The workout is about the 


physical and the mental,” SayS The East Hampton Studio, Garudas on the left 


Shonda. 

A definite perk of using the Garuda is that it holds 
you in a position, allowing your mind to be free from 
thoughts of “Am I doing this correctly?” Coupled 
with Shonda’s instruction and personalized attention 
to each student, working out on a Garuda almost 
guarantees that you will be doing all of your poses 
correctly. You always reap the full strength and 
stretch award of class. 

After our Garuda workout, we took a quick 
(and necessary) water break before trying out the 
trampoline class, a.k.a. “Barre Class with a Bounce.” 
For people who haven’t taken a trampoline class 
before, I highly recommend, as they’re just plain fun. 


Giggling while warming up is 
both common and, particularly 
in Shonda’s class, encouraged. 
With ballet influences, the class 
allows students to sculpt their 
muscles while getting their heart 
rate up. Class comes with pump 
up tunes, perfect for bouncing 
and—bonus—learning to 
keep rhythm. Stretching is 
incorporated throughout the 
class, allowing you to feel both 
the burn of the workout and the 
refreshing sensation of being 
balanced. Case in point: I ran a 
race two days after my workout 
and was not epically sore, a 
problem I’ve had in the past 
after taking a challenging class. 
This summer, Shonda will 
2 offer 75 minutes semi-private 
z sessions, which will encompass 
comprehensive workouts that 
incorporate the Garuda, the 
Bands Box and Cardio Jump Board. Workouts will 
build on each other, as a new challenge will be 
incorporated every two weeks. Private, one-on-one 
training is also available. To book classes online, 
visit bradfordmethod.com. While you're there, check 
out the workout of the week mailing list, which is free 
to sign up. 
The Bradford Method studio is located at 58 
Gingerbread Lane, East Hampton and is open seven 
days, 8a.m.to4p.m. ga 


For more information, visit bradfordmethod.com or 
email info@bradformmethod.com. 
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Camping With Glamor 


BY TAMARA MATTHEWS-STEPHENSON 


‘he, ummer conjures images of parades, Fourth 
of July celebrations and eating hotdogs and 
watermelon while taking in the crackling sounds of 
festive fireworks with our loved ones. This year we 
decided to watch some fireworks while 
nestled in a tricked out tent on a family 
“glamping” vacation. What is glamping, you 
ask? It’s a hybrid type of camping with a 
bit more style and comfort thrown in for 
good measure. My memories of camping 
harken back to the days when our family 
_ literally pitched a tent in the wilderness of 
_ the Upper Peninsula of Michigan and with 
_ a wing and a prayer we hoped to endure 
the animals and bugs. I remember the 
experience as both terrifying and liberating, 
_ and of course there was lots of work. After 
finding the right spot, we then embarked 
on the laborious process of erecting our 
ramshackle tent (there always seemed to be 
extra parts!) and building a campfire. The 
reward at the end of all the work included a 
delicious dinner cooked over the campfire 
under a starry sky, and yes, baked beans, 
hot dogs and s’mores somehow taste better 
_ while camping, even with all the smoke and 
_ the charred ends. Glamping gives on a whole 
7 new meaning to the camping experience and raises 
the bar quite a bit by offering luxury amenities. 
Many true campers may scoff at the indulgent 
accessories and comforts of glamping, but for those 
_ who rarely camp but relish the experience of being 
_ outdoors with nature and sleeping under the stars, 
this promises to be a rewarding experience without 
- most of the hassles. 


After I did a little research it appears glamping has 
been a popular luxury hobby and activity in several 
parts of the world for quite some time, like luxury 
safaris in Africa, but most recently it has become a 
popular family vacation option in the United States 
with over seven top-notch facilities around the 


Go camping in style this summer! 


country. There is Normandy Farms in Cape Cod, 
Massachusetts, which has been around since 1971 
and now offers deluxe options for onsite cabins and 
lean-to sites. The facilities offer traditional camping 
experience at the seashore but with more options, 
and of course one can still be in touch with nature. 
If the rugged nature of Northern California is more 
to your liking there are glamping facilities in Big 


Sur, California, providing retro, indulgent options. 
They offer vintage Airstream campers rebuilt and 
stocked with modern amenities for camping, all with 
breathtaking mountain views and gorgeous sunsets 
in the peace and tranquility of remote California. 
However, the luxury camping that caught my eye 
the most was at Paws Up in Montana in 
the Blackfoot Valley and throughout the 
wilderness of Montana. They offer luxury 
safari-style tents throughout the property 
that is one-part cowboy experience and 
another part luxury get away all set beneath 
towering pines. There are fine linens, art 
hung on the tent walls, electricity, en-suite 
(er, tent) bathrooms, and fine dining. This 
is not your ordinary camping experience, 
and it raises the luxury bar to another level. 
They boast on their website that this is 
the “Original American Safari” experience. 
With rugged terrain, crystal clear lakes and 
‘streams, unspoiled wilderness and truly 
breathtaking Rocky Mountain views, the 
Paws Up territory served as the shooting 
location for A River Runs Through It. 

After a busy work year, finding time 
to sneak away for a week of outdoors 
relaxation with the family but with someone 
else pitching that tent and preparing the 

food, sounds quite enticing. We can still enjoy 
the simple wonders of nature, maybe dip our toes 
in a lake or run through the grass, ride through the 
forest on horseback, yet arrive back to a perfectly 
set-up, luxury campsite and a three- or four-star 
meal prepared by a trained chef. Glamping may just 
become our go-to vacation this summer, a unique 
way to take in the wonders of nature all the while still 
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NIGHTLIFE 


For more events happening this week, check out: 


North Fork Calendar pg. 87, Arts & Galleries pg. 100, 
Calendar pg. 111, Kids’ Calendar pg. 119 


THURSDAY, JULY 18 


TWILIGHT THURSDAYS AT WOLFFER ESTATE 

5-8 p.m. Live music by Black & Sparrow. Wines by the 
bottle, cheese and charcuterie plates for purchase. In‘the 
Tasting Room, W6lffer Estate, 139 Sagg Rd, Sagaponack. 
631-537-5106 wolffer.com 


THE JAM SESSION AT BAY BURGER 

7-9 p.m. Thursdays. The Jam Session & The Thursday 
Night Live Band. Bay Burger, 1742 Sag Harbor Turnpike, Sag 
Harbor. No cover charge. 631-899-3915 thejamsession.org 


STEVE FREDERICKS AT MUSE IN THE HARBOR 

7-10 p.m. Thursdays. Steve Fredericks will perform 
every Thursday, no cover. 16 Main Street, Sag Harbor. 
631-899-4810 museintheharbor.com 


LIVE MUSIC AT HOTEL FISH AND LOUNGE 
8 p.m., Live music every Thursday with Hondo. 87 North 
Road, Hampton Bays, 631-728-9511 


OPEN MIC NIGHT AT NORTH SEA TAVERN 

8 p.m., Thursdays. Bring your guitars, mandolins, ukeleles 
and bongos. Bring your fans, family and other band 
members. Late night dining, full bar and specials for this 
weekly event. Must sign up by 9:45 p.m. to be assured 
a slot. North Sea Tavern, 1271 N Sea Road, Southampton. 
516-768-5974 


LADIES NIGHT AT AGAVE’S TEQUILA AND RUM BAR 

8:30 p.m. Thursdays. Ladies Night is all night, with 
DJ. 142 Mill Road, Westhampton Beach. 631-998-4200 
agaveswhb.com 


FRIDAY, JULY 19 


HAPPY HOUR AT SOUTHAMPTON PUBLICK HOUSE 

4 p.m.-midnight. Happy hour all night with DJ Dory at 
10 p.m. 40 Bowden Square, Southampton. 631-283-2800 
publick.com 


SUNSET FRIDAYS AT THE WOLFFER WINE STAND 

5-8 p.m. Live music from Inda Eaton. Wines by the bottle 
or glass, and cheese and charcuterie plates for purchase. 
Wolffer Estate Wine Stand, 3312 Montauk Highway, 
Sagaponack. 631-537-5106 wolffer.com : 


MUSIC ON THE PATIO 

6-8 p.m. Come down to Duck Walk South Friday evenings 
to start your weekend with a glass of wine. Tasting bar 
closes at 7:30 p.m. 231 Montauk Highway. Music weather 
permitting. 631-726-7555 


EAST HAMPTON ANTIQUES SHOW PREVIEW PARTY 
6-8:30 p.m. Proceeds help the East Hampton Historical 
Society. Tickets start at $250. The Antiques Show will 
be 7/20, 9 a.m.—6 p.m., 7/21, 10 am —5 p.m. 631-324-6850 
easthamptonhistory. org 


LIVE MUSIC AT HARBOR BISTRO 

6-9 p.m. Michael Pour performs on acoustic 12 string guitar 
and vocals. Harbor Bistro, 313 Three Mile Harbor Rd., East 
Hampton. 631-324-7300 harborbistro.net 


OPEN JAM AT HOTEL FISH AND LOUNGE 
7-11 p.m. Hondo’s open jam on Fridays. 87 North Road, 
Shinnecock Hills 631-728-9511 


LIVE MUSIC AT STARR BOGGS — 

8-11 p.m. every Friday and Saturday. Jazz in the garden 
of the Starr Boggs Restaurant with Vanessa Trouble and 
Darren Ottati alternate. 6 Parlato Drive, Westhampton. 
631-288-3500 


FRIDAY INDUSTRY NIGHT AT NORTH SEA TAVERN 
Friday night DJ, drink specials and special events hosted by 


WEHM. No cover. Catch Hamptons Singers and Songwriters . 


on Monday nights. Call for times. 1271 North Sea Road, 
Southampton. 631-259-2998 northseatavern.com 


SATURDAY, JULY 20 


SUNSET SATURDAYS AT THE WINE STAND 

5-8 p.m. Live music by Tango Conspiracy. Wines by 
the bottle or glass, and cheese and charcuterie plates 
for purchase. Wélffer Estate Wine Stand, 3312 Montauk 
Highway, Sagaponack. 631-537-5106 wolffer.com 


UNCONDITIONAL LOVE 

7 p.m. cocktails, 8 p.m. dinner & dancing. Benefiting 
the Southampton Animal Shelter Foundation. To be 
held at the home of Sandra McConnel, Southampton. 
Tickets are $500 and up, tables are $5000 and up. 


.Southamptonanimalshelter.com 


CONCERTS AT HOTEL FISH AND LOUNGE 
8-11 p.m. Live concerts every Saturday. 87 North Road, 
Shinnecock Hills 631-728-9511 


WHBPAC PRESENTS EMMYLOU HARRIS & RODNEY 
CROWELL is 
8:30 p.m. Separate country roads meet in the Hamptons! 


- Tickets start at $95. 76 Main Street, Westhampton Beach. 


631-288-1500 whbpac.org 


SATURDAYS AT SOUTHAMPTON PUBLICK HOUSE 

10 p.m., DJ Brian Evans spins Hamptons classics every 
Saturday.in the taproom. 40 Bowden Square, Southampton. 
631-283-2800 publick.com 


KARAOKE AT MERCADO 

10 p.m. Saturdays. The famous Angela comes to Mercado, 
formerly Agave Bar & Mexican Grill for a new season 
of Karaoke. 1970 Montauk Highway, Bridgehampton. 
631-237-1334 


SUNDAY, JULY 21 


MARGARITA SUNDAYS AT HOTEL FISH AND LOUNGE 
4-8 p.m. Open jam for Margarita Sundays. 87 North Road, 
Shinnecock Hills 631-728-9511 


MAMALEE ROSE & FRIENDS AT RACE LANE 

5-7 p.m., Join Race Lane every Sunday for live music by 
Mamalee Rose & Friends! 31 Race Lane, East Hampton. 
631-324-5022 racelanerestaurant.com 


LIVE MUSIC AT EAST HAMPTON POINT 

6:30-9 p.m., Music on the deck by The Soul Survivors 
Crew on 7/21 and The Hot Pockets on 7/22. 631-324-2800 
easthamptonpoint.com 


WHBPAC PRESENTS TOM COTTER 

8 p.m. America’s next top comic! Mature audiences only. 
Tickets start at $25. 76 Main Street, Westhampton Beach. 
631-288-1500 whbpac.org 


MONDAY, JULY 22 


DAVID BRENNER 

AT BAY STREET THEATRE COMEDY CLUB 

8 p.m. Tickets are $62 for members/$69 non-members. Bay 
Street Theatre, On the Long Warf, Sag Harbor. 631-725-9500 
baystreet. org 


TUESDAY, JULY 23 


JAZZ AT PIERRE’S 

6:30-9:30 p.m. 2468 Main  St., Bridgehampton. 
Morris Goldberg on sax, Jane MHastay on _ piano, 
Peter Martin Weiss on _ bass. 631-537-5110 


pierresbridgehampton.com 


NEO-POLITICAL COWGIRLS PRESENTS EVE 

Through 8/4. The Neo-Political Cowgirls are bringing their 
edgy and provocative dance theatre immersion production 
EVE. As the audience moves freely through 13 rooms, a 


story unfolds through music, movement and art. Includes a. 


nightly lounge hosted by The Cuddy American Gastropub. 
$35 online, $40 at the door. LTV Studios, 75 Industrial Road, 
Wainscott. npcowgirls.org 


WEDNESDAY, JULY 24 


HAPPY HOUR AT 230 ELM 

4-7 p.m. Underground Sound with Scott Hopkins 
showcases local talent every Wednesday from 7 p.m— 
1 a.m. Karaoke with Adam Webb is on Thursdays from 8 
p.m.—-midnight. 230 Elm Street, Southampton. 631-377-3900 
230elm.com 


>i Pick OF THE WEEK 


MONDAY, JULY 22 


Davd Brenner at Bay Street 
8 p.m. (See below) 


THE PRECISIONS AT AGAWAM PARK 
6:30-8:30 p.m. Bring a chair and a blanket. Free, donations 
appreciated. Agawam Park, Southampton. scc-arts.org 


LADIES NIGHT AT SOUTHAMPTON PUBLICK HOUSE 
9:30 p.m. DJ Tony spins Hamptons classics. 40 Bowden 
Square, Southampton. 631-283-2800 publick.com 


THURSDAY, JULY 25 


TWILIGHT THURSDAYS AT WOLFFER ESTATE 


5-8 p.m. Live music. Wines by the bottle or glass; cheese 
and charcuterie plates for purchase. In the Tasting Room, 
Wolffer Estate, 139 Sagg Rd, Sagaponack. 631-537-5106 
wolffer.com 


THE JAM SESSION AT BAY BURGER 

7-9 p.m. Thursdays. This week with Special Guest Hector 
Martignon. 1742 Sag Harbor Turnpike, Sag Harbor. No cover. 
631-899-3915 thejamsession. org 


LIVE MUSIC AT MUSE 
7-11 p.m. Music every Thursday at Muse in the Harbor, 16 
Main Street, Sag Harbor. 631-899-4810 museintheharbor.com 


LIVE MUSIC AT HOTEL FISH AND LOUNGE 
8 p.m., Live music every Thursday with Hondo. 87 North 
Road, Shinnecock Hills 631-728-9511 


FRIDAY, JULY 26 


JAZZ EN PLEIN AIR AT THE PARRISH 

4-6 p.m. The Parrish’s jazz series will resume with the Ada 
Rovatti Band. Also on 8/30. Mix and mingle while listening 
to jazzy libations with beer and wine. $6. 279 Montauk 
Highway, Water Mill. 631-283-2118 ext. 122 parrishart.org 


SUNSET FRIDAYS AT THE WINE STAND 
5-8 p.m. Live music. Wines by the bottle or glass, and 


cheese and charcuterie plates for purchase. Wo6lffer ~ 


Estate Wine Stand, 3312 Montauk Highway, Sagaponack. 
631-537-5106 wolffer.com 


LIVE MUSIC AT HARBOR BISTRO 

6-9 p.m. Michael Pour performs on acoustic 12-string guitar 
and vocals. Harbor Bistro, 313 Three Mile Harbor Rd., East 
Hampton. 631-324-7300 harborbistro.net 


MUSIC ON THE PATIO AT DUCK WALK SOUTH 
6-8 p.m. Tasting bar closes at 7:30 p.m. 231 Montauk 
Highway. Music weather permitting. 631-726-7555 


UPCOMING AND ONGOING 


HAMPTONS HAPPENING FEAST WITH TODD ENGLISH 
& FRIENDS 

7/27, 6:30-9 p.m. Featuring Todd English and twenty other 
top chefs. Benefiting the Samuel Waxman Cancer Research 
Foundation. Honoring Ruth Finley and Todd English. Held 
at the home of Maria & Kenneth Fischel. $300 and up, 
under-30 ticket $150. 212-867-4502 waxmancancer.org 


WHBPAC PRESENTS FAB FAUX 

7/27, 7:30 & 10 p.m. Join our annual summer tradition 
as the Fab Faux take you on a musical trip spanning the 
career of the Beatles. Tickets start at $55. 76 Main Street, 
Westhampton Beach. 631-288-1500 whbpac.org 


CHEF’S DINNER & MEET THE CHEF’S COCKTAILS AND 
TASTINGS PARTY 

7/28, 5:30 p.m. cocktails; 7:30-10 p.m. dinner. To benefit 
Jeff's Kitchen at Hayground School. $175 for the cocktail 
party, $1,000 for cocktail party and dinner, $40 for children. 
Cocktail Party will be at Hayground School, 151 Mitchell 
Lane, Bridgehampton. VIP Wine Dinner will be at the home 
of Toni Ross. greatchefsdinner.com 631-537-7068 ext. 113 


Send Calendar listings to kelly@danspapers.com 
before noon on Friday. 


Check out DansPapers.com for more listings and events. 
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For more events happening this week, check out: 


North Fork Calendar pg. 87, 
Arts Listings pg. 100, Kids’ Calendar pg. 115 


BENEFITS 


EAST HAMPTON ANTIQUES SHOW PREVIEW PARTY 
7/19, 6-8:30 p.m. Proceeds help the East Hampton Historical 
Society. Tickets $150, Junior tickets (age 40 and under) 
$100 each. The Antiques Show will be 7/20, 9 a.m.-6 p.m., 
7/21, 10 a.m.-5 p.m. 631-324-6850 easthamptonhistory.org 


FAMILY FAIR AT THE CHILDREN’S MUSEUM OF THE 
EAST END 

7/20. The 5" annual Family Fair for “CMEE Around the 
World.” Tickets start at $150, $700 for family packages. 
376 Bridgehampton/Sag Harbor Gases Bridgehampton. 
631-537-8250 cmee.org 


PIANOFEST IN THE HAMPTONS 

7/20, 5-7:30 p.m. “We Love a Piano” musical benefit 
for the Pianofest scholarship fund, featuring Broadway 
star vocalist Melissa Errico, accompanied by her father, 
pianist Michael Errico. Wine and hors d’oevres in the 
garden. Tickets are $200 per person. Rogers Mansion, 
17 Meetinghouse Lane, Southampton. 631-329-9115 
pianofest.com 


HAMPTON DESIGNER SHOWHOUSE PREVIEW PARTY 
7/20, 6-8:30 p.m. The gala preview cocktail party 
benefits Southampton Hospital. Tickets $225. Open to 
the public 7/21-9/2, $35. For tickets and more details, 
hamptondesignershowhouse.com 


ROCK THE DOCK BENEFIT BASH ON THE LONG WHARF 
7/20, 6:30 p.m. Susan Lucci is hosting Bay Street’s Theatre’s 
annual summer benefit, held in honor of Sybil Christopher. 
Enjoy cocktails, hors d’oeuvres, dinner, dancing, auctions, 
and raffles. $150 ‘Dinner, Dessert and Dancing’ ticket is 
available with access to the after party at B. Smiths. Tickets 
$550 per person, $5,000-$50,000 per table. Long Wharf, Sag 
Harbor. Register at 631-725-0818 ext. or 129 baystreet.org 


SASF’S ANNUAL UNCONDITIONAL LOVE GALA 

7/20. Support shelter animals and enjoy an evening of 
dinner and dancing to benefit projects of the Southampton 
Animal Shelter Foundation. Platinum Vice Chair, $25,000, 
Gold Vice Chair $18,000. Table purchases at this level 
receive preferred seating. Clam 631- 728-7387 ext 225: 
southamptonanimalshelter.com 


ROCK THE FARM WITH THE WOUNDED WARRIOR 
PROJECT : 

7/20. “Rock the Farm” benefit concert and BBQ, featuring 
performances by The English Beat and more. Tickets 
$125. Principi Farm, 561 Montauk Highway, Amagansett. 
631-267-3317 stephentalkhouse.com - 


WILD NIGHT FOR WILDLIFE AT DIETCHE HOME 

7/20, 7-10 p.m. Celebrate the 7 annual “Wild Night for 
Wildlife!” $175. Paul and Jane Dietche residence, Quogue. 
631-653-4771 quoguewildliferefuge.org 


LONGHOUSE RESERVE WHITE NIGHT 

7/20. “White Night” annual benefit honors Ai Weiwei, 
Richard Meir, and the late Lisa de Kooning. Tickets start 
at $750. LongHouse Reserve, 133 Hands Creek Road, East 
Hampton. 631-604-5330 longhouse.org 


JAMES BEARD FOUNDATION CHEFS & CHAMPAGNE 
7/20, 5 “Chefs & Champagne” honors Andrew Zimmern, 


'7/25-7/29. Presented by Art Miami, 


winner of the 2013 JBF Award for Outstanding Personality/ 
Host and host of the Travel Channel’s ‘Bizarre Foods.’ 
Tickets start at $275. Wolffer Estate Vineyard, Sagaponack. 
212-627-2308 jamesbeard.org/chefsandchampagne 


CHEFS AND CHAMPAGNE 

7/20, 6 p.m. James Beard Foundation honors Andrew 
Zimmerman at its summer tasting party, with offerings 
from NY’s finest chefs. Tickets start at $200. VIP admission 
begins at 5 p.m. Wolffer Estate Vineyards, Sagg Road, 
Sagaponack. 212-627-2308 tix.com jamesbeard.org 


HC&G DESIGNER SHOWHOUSE 

Through 7/21. Celebrate interior design and holiday 
entertaining with Hamptons Cottages and Gardens and 
support the fight against breast cancer. $30 admission. 
4 Fair Hills Lane, Bridgehampton. For hours, tickets and 
details, cottages-gardens.com 


ART SOUTHAMPTON 

Art Southampton 
celebrates the premiere of the International Contemporary 
& Modern Art Fair, a Hampton marketplace for fine art 
that benefits the Southampton Hospital. Southampton 
Elks Lodge, 605 County Road 39, Southampton. Register at 
art-southampton.com 


9TH ANNUAL HAMPTONS HAPPENING 

7/27, 6:30-9:30 p.m. Feast! Honoring Ruth Finley of The 
Fashion Calendar & Chef Todd English. Benefitting the 
Samuel Waxman Cancer Research Foundation. At the home 
of Maria & Kenneth Fishel, Bridgehampton. Tickets begin 
at $300/$175 for under 30. For tickets and information, 
212-867-4502 waxmancancer.org 


SUPER SATURDAY 16 

7/27, Noon-6 p.m. Kelly Ripa and Donna Karan will host 
Ovarian Cancer Research Fund’s 16th annual Super 
Saturday, presented by QVC and InStyle. Designer “garage 
sale,” kids’ carnival and activities, a luxury raffle and 
gourmet treats. Nova’s Ark Project, 30 Millstone Rd, Water 
Mill. ocrf.org 


DEVIL’S HEAVEN ANNUAL WATERMILL CENTER SUMMER 
BENEFIT 

7/27, 6 p.m. Cocktails and art installations, performances 
and silent auction. 8 p.m. Dinner, live auction and dancing. 
Tables start at $15,000, dinner tickets $1,000 and $500 for 
cocktail tickets. 212-253- 1484 ext. 10 watermillcenter.org/ 
benefit 


CHEF’S DINNER & MEET THE CHEFS COCKTAILS AND 
TASTINGS PARTY 
7/28, 5:30 p.m. cocktails; 7:30-10 p.m. dinner. To benefit 


‘Jeff's Kitchen at Hayground School. Tickets are $175 for 


the cocktail party, $1,000 for cocktail party and dinner, $40 
for children. Cocktail Party will be on the grounds of the 
Hayground School, 151 Mitchell Lane, Bridgehampton. The 
VIP Wine Dinner will be at the home of Toni Ross honoring 
four-star chef Eric Ripert. For tickets and info, go online or 
call greatchefsdinner.com 631-537-7068 ext. 113 


PERLMAN MUSIC PROGRAM ANNUAL SUMMER BENEFIT 


CONCERT & DINNER 

8/2, 6 p.m., Reception featuring local wines and signature 
cocktails. 7 p.m., Concert conducted by Maestros Itzhak 
Perlman and Patrick Romano. 8 p.m. Dinner highlighting 
dishes from Shelter Island’s best restaurants. 73 
Shore Road, Shelter Island..To request an invitation, 
purchase tickets and learn more, please call 212-877-5045 
perlmanmusicprogram. org 


SOUTHAMPTON HOSPITAL GALA 

8/3, 6:30-11 p.m. A “Forward to the Future” themed summer 
party where attendees will enjoy dinner by Robbins Wolfe 
Eventeurs and dancing to the Alex Donner Orchestra. 
Table sponsorships begin at $7500 and tickets are $750 per 


Sie PICK OF THE WEEK 
SATURDAY, JULY 20 


Rock the Dock 
6:30 p.m. (See below) 


person. Under the Art Southampton Pavilion on the Elks 
Property, 605 County Rd. 39, Southampton. For tickets, 
please contact Southampton Hospital Foundation, 631-726- 
8700 ext. 3, or klucas@southamptonhospital.org 


2013 DIAMOND IN THE ROUGH GALA 

8/3, 7-11 p.m. Montauk Playhouse Community Center is 
putting together the details for this year’s marquis event 
and it’s going to be better than ever! Mark your calendar 
now. For details, please visit montaukplayhouse.org 


WHBPAC’S “BE OUR GUEST” GALA 

8/9, 6 p.m. Choose to come just for the cocktail party 
at the Stanford White mansion in Quogue, or make it a 
complete experience and continue on to select private 
residences for summer feasts designed with great care by 
each host. Sign up early! Cocktail party ticket is $175, with 
dinner is $300. Contact Roberta Shoten, 631-288-2350, ext.17 
RobertaS@whbpac.org 


AUTHORS NIGHT 

8/10. 5—7:30 p.m., Authors Reception. Enjoy hors d’oeuvres 
and wine, meet your favorite authors, buy their books and 
have them inscribed. Location TBA. 8 p.m. Dinner Parties. 
Locations will be announced when invitations are mailed. 
Tickets start at $100 for the cocktail reception to $2500 for 
the dinner parties. Benefits the East Hampton Library. For 
details, 631-324-0222 ext. 7 authorsnight.org 


ARTISTS & WRITERS PRE-GAME PARTY AT LTV STUDIO 
8/16, 6-8:30 p.m. Celebrate and take part in the auction 
benefiting East End Hospice, East Hampton Day Care 
Learning Center, Phoenix House and The Retreat. LTV 
Studio, 75 Industrial Road, Wainscott. Tickets at LTVeh.org 


ARTISTS & WRITERS ANNUAL CELEBRITY SOFTBALL 
GAME 

8/17, 2 p.m. game time, batting practice at noon. Suggested 
donations of $10 benefit East End Hospice, East Hampton 
Day Care Learning Center, Phoenix House and The Retreat. 
Enjoy hotdogs, burgers, Snapple, and Joe & Liza’s Ice 
Cream. Herrick Park, East Hampton. Rain date 8/24. 
artistswritersgame.org 


THURSDAY, JULY 18 


SOL YOGA AT THE EAST QUOGUE PARK 

7-8:15 a.m. & 6-7:15 p.m., Tuesdays & Thursdays. By donation. 
Bring a mat, towel and dress warm. The East Quogue Park 
is located at Montauk Highway & Lewis Road. For more info, 
contact /nloveandinservice@gmail.com 


MONTAUK FARMERS MARKET 
9 a.m.-2 p.m. Thursdays, through 10/17. Village Green, center 
of town, Montauk. 


FRIDAY, JULY 19 


EAST HAMPTON FARMERS MARKET 
9 a.m.—1 p.m. Fridays, through 8/30. 136 North Main St. (Nick 
and Toni’s parking lot), East Hampton. 


HAYGROUND SCHOOL FARMERS MARKET 
3-6:30 p.m. Fridays, through 8/30. 151 Mitchell Lane, 
Bridgehampton. 


READING AT CANIO’S BOOKS 
5 p.m. Canio’s Cultural Café hosts landscape historian 


Prevent Home Electronics 


Damage and Failures! 


An ounce of prevention is worth a pound of cure 


For free consultation on making your home electronic systems run safe, smooth and trouble free 
Call Applied Lightning Safety Group Today 631-345-6185 


APPLIED LIGHTNING 


Safety Group w- 


www.lightningproof.com 
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Mac Griswald. Canio’s Books, 290 Main Street, Sag Harbor, 
631-725-4926 caniosbooks.com 


FRIDAYS AT5 AT HAMPTON LIBRARY INBRIDGEHAMPTON 
5-6 p.m., gates open at 4:30 p.m. Presenting Chris Knopf, 
suspense writer. Beverages and hors d’oeuvres will be 
served in the garden. $15 per person, $60 for a group of 
five. Hampton Library, 2478 Main Street, Bridgehampton. 
631-537-0015 hamptonlibrary.org 


FILMS ON THE HAYWALL AT MARDERS 
Nightfall. Bonnie and Clyde (1967) 
Snake Hollow Road, Bridgehampton. 
silasmarder.com 


is playing. 120 
631-702-2306 


SOUNDS OF SUMMER AT THE PARRISH 

6-8 p.m. Fridays through 9/6. DJ Mister Lama. The Café 
will be open, serving $6 jazzy libations. Free with museum 
admission: $10/free for members, children and students. 
Parrish Art Museum, 279 Montauk Highway, Water Mill. 
631-283-2118 parrishart.org 


“GROWING FARMERS” AT THE PARRISH ART MUSEUM 
6 p.m. Enjoy a special screening of Michael Halsband’s 
short documentary, “Growing Farmers,” followed by a 
conversation with farmers and advocates about access 
to affordable farmland on Long Island. $10, free for 
members and children. Space limited, advance reservations 
recommended. Parrish Art Museum, 279 Montauk Highway, 
Water Mill. 631-283-2118 parrishart.org 


GRASSLANDS: A VIDEO PRESENTATION AT SPRING 
PRESBYTERIAN 

7:30 p.m. The Accabonac Protection Committee will 
present a DVD about grasslands on Long Island. Spring 
Presbyterian Church, 5 Old Stone Highway, East Hampton. 
631-324-2435 


18th ANNUAL STONY BROOK FILM FESTIVAL 

8 p.m. opening. The festival presents an exciting mix 
of new independent features, documentaries and shorts. 
Opening night features the East Coast premiere of 
“Zaytoun,” and closing night will feature the East Coast 
premiere of “Two Lives.” Through 7/27. Staller Center 
for the Arts, Stony Brook University, Stony Brook. Film 
passes for all shows $80. Single tickets on sale 7/8, $9/$7. 
stonybrookfilmfestival.com 631-632-2787 


FILM @ SOUTHAMPTON CENTER FRIDAY MOVIES UNDER 
THE STARS 

8:30 p.m. A new partner with The Hamptons International 
Film Festival, the Southampton Center is presenting a 
free screening series on the Arboretum Lawn. This week 
enjoy 2013 Sarasota Film Festival winner “Running Wild,” 
a documentary about a cowboy. 93 minutes, rated PG. 
Bring your beach chairs and blankets. 25 Jobs Lane, 
Southampton. southamptoncenter.org 


HEADSTONE PRESERVATION WORKSHOP AT EAST 
QUOGUE CEMETERY 

Also 7/20. Monuments Conservator Jonathan Appell will 
lead two workshops on the preservation, restoration and 
care of Southampton’s burying grounds. North End Burying 
Ground & East Quogue Methodist Cemetery, Southampton. 
631-702-2406 zstudenroth@southamptontownny.gov 


SATURDAY, JULY 20 


SOLDIER RIDE THE HAMPTONS 

7 a.m.-6 p.m. “Soldier Ride the Hamptons and Amagansett 
5K Walk” and the Sag Harbor 5K Walk honor Lance Corporal 
Jordan C. Haerter with a day of activities and a BBQ picnic 
to follow. Registration fees $50-$25. 551 Montauk Highway, 
Amagansett; 7 Bay Street and Veteran’s Highway, Sag 
Harbor. For more information, soldierride.org/thehamptons 


OLD FARM ROAD CLEANUP 

8 a.m. Help clean up the roadside along FLPG’s adopted 
road. Meet at Poxabogue Park, 191 Old Farm Rd., 
Sagaponack. Bring gloves. Led by Jean Dodds, 631-599-2391 
longpondgreenbelt. org 


SCALLOP POND KAYAK 
9-11 a.m. BYO kayak, paddle and life jacket. Meet on Scallop 
Pond Road. Led by Marilyn Kirkbright. 631-726-7503 


CLAMSHELL FOUNDATION’S 332 ANNUAL GREAT 
BONAC FIREWORKS 

9:15 p.m. Enjoy the annual pyrotechnic display. Three Mile 
Harbor Road, East Hampton. clamshellfoundation.org 


SPRINGS FARMERS MARKET 
9 am —l p.m. Saturdays, through 8/31. Ashawagh Hall, 
780 Springs Fire Place Road, East Hampton. 


WESTHAMPTON BEACH FARMERS MARKET 
9 aml p.m. Saturdays through 11/16. 85 Mill Road, 
Westhampton Beach. whbcc.org 


GREENPORT FARMERS MARKET 
9 am-l p.m. Saturdays, through 10/12. United 
Methodist Church, 621. Main Street, Greenport. 


greenportfarmersmarket.com 


SAG HARBOR FARMERS MARKET 
9 am —l p.m. Saturdays, through 10/26. At 11 a.m., Holly 
Browder, co-owner of Browder’s Birds Pastured Poultry Farm 
will discuss raising chickens in your own backyard. Bay and 
Burke Streets, in front of the Breakwater Yacht Club, Sag 
Harbor. sagharborfarmersmarket.org 


FLANDERS FARM FRESH FOOD MARKET 
10 a.m.-2 p.m. Saturdays, through 10/12. David W. Crohan 
Community Center, 655 Flanders Road, Flanders. 


JOHN ALEXANDER TALK AT GUILD HALL 
4-5 p.m. Free with museum admission. The Museum at Guild 
Hall, 158 Main St., East Hampton. 631-324-0806 guildhall.org 


BRIDGEHAMPTON POLO CHALLENGE 


3 p.m., Saturdays through 8/24. Matches take place from 4-6 


p.m. Season opener features White Birch Farm vs. Lechuza 
Caracas. General admission, $25 per car, available day of, 
and benefit the Bridgehampton Child Care and Recreational 
Center. VIP tent for invitation-only cocktail reception. 849 


COLLETTE: 


3RD ANNUAL 


SUPER SALE 


SATURDAY JULY 27™ 


- SUNDAY AUGUST 4™ 


10-6PM EVERY DAY 
ENTRY FEE $5 AND EMAIL ADDRESS 


UP TO 75% OFF 
CHANEL, FENDI, GUCCI, 
HERMES, PRADA, VERSACE 


& MORE... 
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Hayground Rd., Bridgehampton. 631-324-0806 guildhall.org 


COOKING CLASS 
6-9 p.m. Saturdays at Bridgehampton Inn, 2266 Main 
St., Bridgehampton. $165. Loaves & Fishes 631-537-6066 
landfcookshop.com 


UNCONDITIONAL LOVE 

7 p.m. cocktails, 8 p.m. dinner & dancing. Benefiting 
the Southampton Animal Shelter Foundation. To be 
held at the home of Sandra McConnel, Southampton. 
Tickets are $500 and up, tables are $5000 and up. 
southamptonanimalshelter.com 


WHBPAC PRESENTS EMMYLOU HARRIS & RODNEY 
CROWELL 

8:30 p.m. Separate country roads meet in the Hamptons! 
Tickets start at $95. 76 Main Street, Westhampton Beach. 
631-288-1500 whbpac.org 


FILM @ SOUTHAMPTON CENTER SATURDAY INDOOR 
MOVIES 

7:30 p.m. A new partner with The Hamptons 
International Film Festival, the Southampton Center 
is presenting a free screening series. This week enjoy 
“Blue Caprice,” documentary of a sniper investigation. 
94 minutes, rated R. 25 Jobs Lane, Southampton. 
southamptoncenter.org 


CONVERSATIONS AT STONY BROOK 
7:30 p.m. Frederic Tuten and Laurie Anderson converse. 
Stony Brook Southampton. southamptonarts.org 


WHBPAC PRESENTS AN A CAPPELLA SHOW 

8 p.m. The Pitchforks with special guest The Hamptones. 
Tickets $5. 76 Main Street, Westhampton~ Beach. 
631-288-1500 whbpac.org 


SUNDAY, JULY 21 


CEDAR POINT BEACH WALK 

9-11 a.m. Meet at park entrance check-in station on Cedar 
Point Road off Alewive Brook Rd., East Hampton. Led by 
Chip Dineen, 646-221-8225 southamptontrails.org 


SOUTHAMPTON FARMERS MARKET 
9 a.m.—2 p.m. Sundays through 10/13. West side grounds of 
Southampton Center, 23 Jobs Lane, Southampton. 


SOUTHAMPTON ANTIQUES FAIR 

9 a.m.—3 p.m. Antiques, furniture, jewelry, vintage clothing 
and more. White House, 159 Main St., corner of Jagger 
Lane, Southampton. Vendors needed, for more info call 
631-283-2492 


THEY PLAYED IN THE GAME: ARTISTS & WRITERS PANEL 
DISCUSSION AT GUILD HALL 

11 am. Panel discussion with moderator Ed Bleier and 
Artists and Writers Game players including Leif Hope, 
Eric Ernst, Ed Hollander, Walter Bernard, Lori Singer, Carl 
Bernstein, Mort Zuckerman, Mike Lupica and Juliet Papa. 
Free admission. Guild Hall, 158 Main St., East Hampton. 63/- 
324-0806 guildhall. org 


ARCHITECTURAL WALKING TOUR 
11 a.m. Mark Matthews, AIA Peconic. The 210 Lewis Street 
house is an older village home that has been gradually 
renovated from a modest village dwelling to a year round 
residence with a home office. A new Japanese Pavilion 
expands the garden. aiapeconic.org 


BIRDS OF PREY AT MARDERS 

1-3 p.m. Nick Marzano of the Wildlife Rescue Center of the 
Hamptons will hold demonstrations at Marders. 120 Snake 
Hollow Rd., Bridgehampton. 631-537-3700 marders.com 


POETRY MARATHON 

5 p.m., Sundays. Hosted by the East Hampton Historical 
Society. This week, join Alex Russo and Virginia Walker at 
the East Hampton Town Marine Museum, 301 Bluff Road, 
Amagansett. 631-324-6850 easthamptonhistory.org 


WHBPAC PRESENTS TOM COTTER 

8 p.m. America’s next top comic! Mature audiences only. 
Tickets start at $25. 76 Main Street, Westhampton Beach. 
631-288-1500 whbpac.org 


MONDAY, JULY 22 


MONDAY NIGHT ZUMBA AT ROGERS MEMORIAL LIBRARY 
7-7:45 p.m. Anastasia Azanova will lead Zumba. $25 
registration. Rogers Memorial Library, 91 Coopers Farm 
Road, Southampton. To register, 631-283-0774 ext. 523 
myrml. org 


DAVID BRENNER 

AT BAY STREET THEATRE COMEDY CLUB 

8 p.m. Tickets are $62 for members/$69 non-members. Bay 
Street Theatre, On the Long Warf, Sag Harbor. 631-725-9500 
baystreet.org 


FULL BUCK MOON HIKE 

8:30-9:30 p.m. The July full moon is named the “Buck 
Moon.” Join for a one-hour hike in Vineyard Field. Meet at 
SoFo parking lot, 377 Bridgehampton Turnpike. Led by Dai 
Dayton, 631-745-0689 longpondgreenbelt.org 


WHBPAC FINEST IN WORLD CINEMA SERIES 

8 p.m. The “Rose & Don Ciampa Finest in World Cinema” 
series presents Fill the Void, through 7/25 in Hebrew with 
English subtitles. Rated PG, 90 minutes. $15/$9/$5. 76 
Main Street, Westhampton Beach. For tickets, 631-288-1500 
whbpac.org 


TUESDAY, JULY 23 


SOL YOGA AT THE EAST QUOGUE PARK 

7-8:15 a.m. & 6-7:15 p.m., Tuesdays & Thursdays. By donation. 
Bring a mat, towel and dress warm. The East Quogue Park is 
located at Montauk Highway & Lewis Road. For more info, 
contact /Jnloveandinservice@gmail.com 


FOLK MUSIC AT ROGERS MEMORIAL LIBRARY 
10:15 a.m. On six Tuesdays. Artist and music aficionado 
Christian Scheider will explore the roots of American folk 


Dan’s Papers Night 
, July 22 
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music, discussing and playing the work of both well-known 
and obscure artists from 1930-1990. Cooper Hall, Memorial 
Library, 91 Coopers Farm Road, Southampton. To register, 
631-283-0774 ext. 523 myrml.org 


PRELUDE AND OVERTURE STRING ENSEMBLE 
WORKSHOPS 

4:30-5:30 p.m., Tuesdays through 8/27. Student violinists, 
cellists, and bassists are welcome to attend this weekly 
workshop for all ages and all skill levels. Conducted by 
Prelude Ensemble Director Steve Watson. 631-287-4377 
scc@scc-arts. org 


TUESDAY YOGA AT ROGERS MEMORIAL LIBRARY 
5:15 p.m. Memorial Library, 91 Coopers Farm Road, 
Southampton. Register online or in person. myrml.org 


WRITING WORKSHOP AT ROGERS MEMORIAL LIBRARY 
6 p.m., Tuesdays in July. Jen Senft will lead a writing 
workshop for beginners. Rogers Memorial Library, 
91 Coopers Farm Road, Southampton. To register, 
631-283-0774 ext. 523 myrml. org 


CONCERTS IN EAST QUOGUE PARK 

7 p.m., Tuesdays in July. 6:15 p.m., opening number by Side- 
FX-Southampton Hospital All-Star Band. Enjoy the music of 
the Filthy Crickets: Montauk Highway & Lewis Road. eqny.com 


SAG HARBOR COMMUNITY BAND 

8-9 p.m. Free outdoor concerts every Tuesday in July & 
August in front of the American Legion on Bay Street, Sag 
Harbor. Bring a folding chair. 631-725-0429 


THE NEO-POLITICAL COWGIRLS PRESENT “EVE” AT LVT 
STUDIOS 

8 p.m. Through 8/4. Fridays & Saturdays at 9 p.m. Includes 
a nightly lounge hosted by The Cuddy American Gastropub. 
$35/40. At LTV Studios, 75 Industrial Road, Wainscott. For 
tickets, visit Npcowgirls.org 


THE MYSTERY OF IRMA VEP AT BAY STREET THEATRE 
Through 7/28, 8 p.m. A satire of several theatrical and film 
genres. By Charles Ludlam. Check website for additional 
dates & times through 7/28. Tickets start at $57. Bay Street 
Theatre, Corner of Bay and Main Streets, Sag Harbor. 631-725- 
8500 baystreet.org 


LIFELONG LEARNING AT ROSS 

Ross School is offering Lifelong Learning opportunities 
for adults, including daytime academic-year courses with 
a Ross Institute Certificate of continuing education upon 


successful completion. 18 Goodfriend Drive, East Hampton. 
For more details, 631-907-5555 ross.org/adult 


WEDNESDAY, JULY 24 


ART WORKSHOP AT THE PARRISH ART MUSEUM 

9:30 a.m.—12:30 p.m., also on 7/31 and 8/7. Each class begins 
with discussion, followed by time outdoors to apply the 
techniques studied. Barbara Thomas will teach outdoor 
painting techniques to students working in any medium. 
Students 15 and older, all skill levels welcome. $350/$300 
for five sessions. 279 Montauk Highway, Water Mill. 631-283- 
2118 ext. 130 parrishart.org 


KNITTING CIRCLE AT ROGERS MANSION 

2 p.m. Wednesdays. All levels welcome to share techniques 
and share local gossip. Come for instruction or just 
to have fun. Led by Mimi Finger. $5, free for members. 
17 Meeting House Lane, Southampton. 631-283-2424 
southamptonhistoricalmuseum.org. 


30th ANNUAL BRIDGEHAMPTON CHAMBER MUSIC 
FESTIVAL 

7/24-8/18. Celebrate Long Island’s longest-running classical 
music festival with music from Kevin Puts, Pablo Ziegler, 
Stephane Wrembel, and more. The eleven concerts 
showcase emerging artists performing classic and new 
music. Bridgehampton Presbyterian Church, 2429 Montauk 
Highway, Bridgehampton. Tickets available at bcmforg, 
631-537-6368 


THE PRECISIONS AT AGAWAM PARK 

6:30-8:30 p.m. Bring a chair and a blanket. Free, donations 
highly appreciated. Agawam Park, Southampton. No rain 
date. For latest updates on the Concerts in the Parks Series, 
visit scc-arts.org 


BRIDGEHAMPTON CHAMBER MUSIC FESTIVAL 

6:30-7:30 p.m. Opening night, Buenos Aires to 
Bridgehampton. Piazzolla, Cobian and Zeigler. Free with 
online reservation, visit bcmforg 


MUSICAL COMEDIES AT GUILD HALL 

8:30 p.m., Tuesdays through Sundays, through 8/3. Noel 
Coward presents “Tonight at 8:30,” starring Blythe Danner 
and Simon Jones. Enjoy three one-act pieces: “Hands Across 
the Sea,” “Family Album” and “Red Peppers.” The Living 
Room restaurant .is offering a special prix fixe menu for 
patrons attending each play. Tickets start at $38, available 
online. The John Drew Theater in the Dina Merrill Pavilion 
at Guild Hall, 158 Main St., East Hampton. 631-324-0806 
guildhall. org 


THURSDAY, JULY 25 


MONTAUK FARMERS MARKET 
9 a.m.-2 p.m. Thursdays, through 10/17. Village Green, center 


5.03 CTS ROUND DIAMOND G.1.A. CERTIFIED SI1 QUALITY 
- D COLOR (APPRAISED $180,000.00 ) SALE PRICE - 


$139,000.00 FOR MORE INFO CONTACT SALVATORE OLIVO 


P,. 


Southampton — 
welry Exchange 


- PRIVATE SHOWING AVAILABLE - 


801 County Rd. 39 Suite 13 
Southampton 


631.299.2100 


Think outside the box store! 


Timeless & Trendy Toys 
Games * Arts & Crafts 
Squishables * Ugly Dolls 
Novelty Items * Party Goods 
Copy & Fax Service 
Jewelry * Fine Stationary 
Souvenirs * Mad Libs 


Camp Cards & Gifts »< 
Pee hn ved Cards & Gifts 
137 Street, W Beach 


esthampton 

Telephone: (631) 288-1312 

Open 7 Days a Week Year Round 
Since 1989 

www.LynnesCardsandGifts.com 


26212 


PECONIC LAND TRUST 
O years 
protecting 
our heritage 


The Peconic Land Trust conserves 
Long Island’s working farms, 
natural lands, and heritage for 
our communities now and in the future. 


To learn more, 
please call us at 631.283.3195 
or visit our website at 


www.PeconicLandTrust.org. 
26250 


of town, Montauk. 


WORKING WITH MACS AT ROGERS MEMORIAL LIBRARY 
1 p.m. Valerie diLorenzo will offer a three part series taking 
Mac computer users beyond the basics. Topics include 
iPhoto, iTunes and. iWork-Keynote/Pages. The class is for 
residents of the Southampton/Tuckahoe School District. 
$15 at registration. Memorial Library, 91 Coopers Farm 
Road, Southampton. To register, 631-283-0774 ext. 523 
myrml.org 


FRIDAY, JULY 26 


SOUTHAMPTON GARDEN CLUB ~ . 

9 am.-5 p.m. Centennial Lecture and Garden Tour. $100 
per ticket. Southampton Cultural Center, 25 Pond Lane, 
Southampton. 631-283-2226 SGCNY.com 


EAST HAMPTON FARMERS MARKET 

9 am-l p.m. Fridays, through 8/30. 
Main St. (in the Nick and_ Toni’s 
East Hampton. 


136 North 
parking _ lot), 


HAYGROUND SCHOOL FARMERS MARKET 
3-6:30 p.m. Fridays, through 8/30. 151 Mitchell Lane, 
Bridgehampton 


SOUNDS OF SUMMER AT THE PARRISH 

6-8 p.m. Fridays through 9/6. DJ Mister Lama. The Café 
will be open, serving $6 jazzy libations. Free with museum 
admission: $10/free for members, children and students. 
Parrish Art Museum, 279 Montauk Highway, Water Mill. 
631-283-2118 parrishart.org ose : 


FILMS ON THE HAYWALL AT MARDERS 
Nightfall. Orlando is playing. 120 Snake Hollow Road, 
Bridgehampton. 631-702-2306 


JOHN JONAS GRUEN AT CANIO’S BOOKS 

5 p.m. Photographer John Jonas Gruen presents his 
new book Two Men, edited by Sam Swasey. Canio’s 
Books, 290 Main Street, Sag Harbor, 631-725-4926 c 
aniosbooks.com 


READINGS AT STONY BROOK 
7:30 p.m. Readings by Billy Collins and _ Roger 
Rosenblatt to launch the summer issue of “TSR: The 
Southampton’ Review.” Stony Brook Southampton. 
southamptonarts.org 


FILM @ SOUTHAMPTON CENTER FRIDAY MOVIES UNDER 
THE STARS 

8:30 p.m. Free screening series on the Arboretum Lawn. This 
week enjoy Wreck-It Ralph, a family fun animation. Come at 7 
p.m. and watch movie storyteller LuAnn Adams bring stories 
to life with music, puppets, and audience participation. 108 
minutes, rated PG. Bring your beach chairs and blankets. 25 
Jobs Lane, Southampton. southamptoncenter.org 


18th ANNUAL STONY BROOK FILM FESTIVAL 

An exciting mix of new independent features, documentaries 
and shorts. Closing night will feature the East Coast premiere 
of “Two Lives.” Through 7/27. Staller Center for the Arts, Stony 
Brook University, Stony Brook. Film passes for all shows 
$80. Single tickets on sale, $9/$7. stonybrookfilmfestival.com 
631-632-2787 


UPCOMING AND ONGOING 


2013 DAN’S PAPERS LITERARY PRIZE FOR NONFICTION 
Dan’s Literary Prize will award a total of $6,000 to the top 
three writers selected by our panel of judges. Are you the 
best writer of nonfiction on the East End? Contest ends 
7/31, First prize $5,000, Two Runners Up $500 each. Winners 
announced at the John Drew Theater of Guild Hall in East 
Hampton on 8/26. $25 per entry. Visit our website for official 
rules to enter, Danshamptons.com/literaryprize or email for 
more information, info@danspapers.com 


“ARTISTS & WRITERS: THEY PLAYED IN THE GAME” AT 
GUILD HALL ’ 

A Guild Hall exhibition celebrating 65 years of the 
Artists & Writers Softball Game. On view through 
7/28. 158 Main St., East Hampton. 631-324-0806 
guildhall.org 


Send Calendar listings to kelly@danspapers.com 
before noon on Friday. 


Check out DansPapers.com for more listings and events. 
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For more events happening this week, check out: 


North Fork Calendar pg. 87, 
Calendar pg. 111, Arts & Galleries sect pg. 100 


FRIDAY, JULY 19 


PUPPET PLAY GROUP AT GOAT ON A BOAT PUPPET 
THEATRE 

9:30-11 a.m. Fridays. Free play, songs, games, circle fun, 
and a Minkie the Monkey puppet show. Ages 3 and under 
with their grown-ups. $15 members, $25 drop-in. 4 East 
Union Street, Sag Harbor. 631-725-4193 goatonaboat.org 


MUSIC TOGETHER BY THE DUNES 

9:30 or 10:30 a.m. Fridays. Children’s Museum of the 
East End, 376 Bridgehampton Turnpike, Bridgehampton. 
For more information contact Ina Ferrara 631-764-4180. 
For other locations, registration, and schedule, visit 
mtbythedunes.com 


_ POLLACK FAMILY DRIP PAINTING 

10 am-=11:30 am. Thursdays & Fridays. Reservations 
required, $30 per person. Pollack-Krasner House, 830 
Springs Fireplace Rd, East Hampton. 631-329-2811 
‘jacksonpollock.wordpress.com . 


SHAKE, RATTLE & ROLL 

10 a.m. Fridays. Amagansett Free Library, 215 Main Street, 
Amagansett. Parents/Caregivers with toddler’s 10-36 
months olds are invited to join us for an hour of interactive 
_ play. 631-267-3810 amaglibrary.org 


SHARK DIVE 

11 a.m. Daily. ages 12 and up (12-17 must be accompanied 
by a parent). Long Island Aquarium and Exhibition Center, 
431 East Main Street, Riverhead. The Aquarium puts you 
into a cage in the middle of more than 10 circling sharks! 


No diving certification necessary. $155/nonmembers, $140/ 
members (includes aquarium admission). 631-208-9200 
longislandaquarium.com 


CHILD AND GROWN UP BOOK CHAT AT MONTAUK 
LIBRARY 

11:30-Noon. Let’s read stories together! Grades K-3. Every 
Friday through 8/9. 871 Montauk Highway, Montauk. 
631-668-3377 montauklibrary. org 


PUPPET SHOWS IN AMAGANSETT SQUARE 

5:30 p.m. “Snow White.” Also on 7/26, “A La Carte in 
a Fool’s Kitchen” and on 8/2 “The Reluctant Dragon.” 
Puppetstakelongisland.com 


ANNUAL QUOGUE DUCK RACE 

6 p.m. This summer’s rubber ducks are on sale now around 
the Village of Quogue, including the Quogue Shop. The 
owners of the first three ducks to make it down the canal to 
the Quogue Village Dock will win cash prizes. The race will 
culminate with a sunset concert at the dock. 


STORY & CRAFT TIME 

3:30 p.m. Join for a Sweet Strawberries story and crafts!: 
Perfect for families. Amagansett Free Library, 215 Main 
Street, Amagansett. 631-267-3810 amaglibrary.org 


EVENTS, STORIES & CRAFTS AT AMAGANSETT FREE 
LIBRARY 
3:30 p.m. Saturdays. 631-267-3810 amaglibrary.org 


SUNDAY, JULY 21 


SATURDAY, JULY 20 


LEGO CLUB 

10 a.m.-noon. Saturdays. Children’s Museum of the East 
End. 376 Bridgehampton/Sag Harbor Turnpike. Construct 
works of art using the thousands of Legos at the Museum. 
631-537-8250 cmee.org 


CMEE ANNUAL FAMILY FAIR 

10:30 a.m.—1:30 p.m. This annual fundraiser, themed 
“Around the World” with internationally inspired arts & 
crafts, entertainment, games, music, food & more. Rain 
date is 7/21. Children’s Museum of the East End, 376 
Bridgehampton/Sag Harbor Turnpike, Bridgehampton. 63/- 
537-8250 cmee. org 


PUPPET SHOWS AT GOAT ON A BOAT PUPPET THEATRE 
11 am. Thurs., Fri. & Sat. through 8/31. $10, 
$9 grandparents and members, $5 under 3. 4 
East Union Street, Sag Harbor. 631-725-4193 
goatonaboat. org 


SUNDAY STORY TIME 

1:30 p.m. East Hampton Library, 159 Main Street, East 
Hampton. Open up your child’s mind with stories from our 
picture book collections. Ages 3-plus. 631-324-0222 


SUNDAY GAMES 

3:30-4:30 p.m. Sundays. John Jermain Library. 34 West 
Water Street, Sag Harbor. Get away from TV screens and 
challenge your friends or family to a friendly board game 
competition. We'll provide a variety of games including 
Chutes & Ladders, Candyland, Apples to Apples and others. 
Ages 3-9. 631-725-0049 johnjermain.org 


PUPPET SHOW AT THE SOUTHAMPTON CENTER 

5 p.m. “The Case of the Missing Kitten,” by the Wonderspark 
Puppets. Also on 7/28, with “The Al E. Gator Show” 
by the Puppet Company. 25 Jobs Lane, Southampton. 
puppetstakelongisland.com, southamptonculturalcenter.org 


MONDAY, JULY 22 


PUPPET PLAY GROUP ON A BOAT PUPPET THEATRE 

9 am. Mondays & Fridays through 8/26. Free play, songs, 
games, circle fun and a Minkie the Monkey puppet show. 
Ages 3 and under with their grown-ups. $15 members, 
$25 drop-in. 4 East Union Street, Sag Harbor. 631-725-4193 
goatonaboat.org 


TOT ART AT GOAT ON A BOAT PUPPET THEATRE 

10:15 a.m. Mondays through 8/30. For kids ages 2-4 and 
their grown-ups. $15 members/$25 drop-in. 4 East Union 
Street, Sag Harbor. 631-725-4193 goatonaboat.org 


2013 NEW YORK KNICKS 


BASKETBALL CAMP 


PRESENTED BY 


CHASE &) 


NEW YORK KNICKS CAMPS 
ROSS SCHOOL - EAST HAMPTON, NY 


Vp 


FYKNICKS CITY DANCERS 


* Focuses on learning the concepts of 
basketball and basic skills of the game 


* 1Day Dance Clinics taught by the Knicks City Dancers 


* Monday, August 19th - Junior (6-12 years) | SPACE AVAILABLE | 


* August 17-19 (Saturday - Monday) | SPACE AVAILABLE | ° 
¢ August 21-23 (Wednesday - Friday) so_D ouT . 
* August 26-28 (Monday - Wednesday) so_p out . 
« Camper uniforms provided by Under Armour s 


« . Camp hours are 9am-3pm 


SIGN UP AT NYKNICKS.COM 


Pay with your Chase Card and receive $50 off admission & a limited edition apparel item. 


’ Friday, August 23rd - Senior (13 - 18 years) [SPACE AVAILABLE | 
Warm up and fundamentals of jazz and hip hop dance 


Fitness/Nutrition seminar and much more! 
Camp Hours are Sam-3pm 


. 7 ROSS SCHOOL 


27896 


SLAIN RBVAREED ELECTROLYTE STSTEM 
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FREE LUNCHES FOR YOUTH 

11:00 a.m.-1 p.m. Mondays, Tuesdays & Wednesdays 
through 8/28. Any youth under the age of 18 can get a 
free lunch at the site. Participants can take a break in 
the youth center and enjoy activities. Offered through 
the State of New York’s Summer Food Service Program. 
Flanders Youth Center, David Crohan Community Center, 
655 Flanders Road. 631-704-2425 southamptontownny.gov/ 
youthbureau 


CHILDREN’S MILLING WORKSHOP AT WATER MILL 
MUSEUM 

11:30 a.m., Mondays through 8/12. Also on 9/16 & 9/23. 
Children and families learn all about the giant stone 
wheels and wooden gears that grind the grain at the Water 
Mill Museum. Admission is free, donations benefit the 
preservation and restoration of this non-profit. 631-726-4625 
watermillmuseum.org 


WIGGLE AND GIGGLE WITH BOOKS 

11:30-noon, East Hampton Library, 159 Main Street, 
East Hampton. Children will enjoy this interactive 
time with books as they listen to the words and 
move with the story. Babies-3 years. 631-324-0222x2 
childrens@easthamptonlibrary.org 


STAGES SUMMER CAMP IN SAG HARBOR 
Helene Leonard leads two sessions of Summer Musical 


Theater Camp for young actors. Southampton Town 
Recreation Center, 1370A Majors Path, Southampton. 631- 
287-1511 stagesworkshop.org 


FREE CONCERTS AT PONQUOGUE BEACH 

6-9 p.m. Provided by Southampton Youth Bureau 
and Project Vibe. Ponquogue Beach. 631-702-2425 
southamptontownny.gov/youthbureau 


TUESDAY, JULY 23 


THE ART OF PLAY 

10-11 a.m., For children from birth to 4 years old. Special 
time for parents and caregivers to play with their young 
children. Toys, puzzles, dramatic play, art exploration and 
more. Hampton Library, 2478 Main Street, Bridgehampton. 
631-537-0015 hamptonlibrary.org 


FIRST STORY TIME 

Tuesdays, 10:15-11 a.m. For caregivers and_ their 
tots through 4 years old. Join us for stories, flannel 
boards, puppets, songs and fun. A perfect introduction 
to story time for young children. Amagansett Free 
Library, 215 Main Street, Amagansett. 631-267-3810 
amaglibrary.org 


TOT CAMP AT GOAT ON A BOAT PUPPET THEATRE 
9:30-Noon. Tues., Wed. & Thurs. through 8/27. 
For three year olds. Music, art, crafts, stories, 
outdoor fun! Space is limited, registration required. 
4 East Union Street, Sag Harbor. 631-725-4193 
goatonaboat.org 
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Hampton Pediatric Dental Associates specializes in 
general dental care for young people. We believe 
that good dental habits started at a young age will 
last a lifetime. Our office is designed to make chil- 
dren (& their parents) feel comfortable in a situation 
that many aul choose to avoid! Our hours will 
accommodate even the most hectic schedule. 


26143 ° 


Available to all women & babies: 


* Telephone & email support 


Healthy Babies, Happy Moms { 


Breastfeeding Medicine Center of Allied Pediatrics 


No matter where you are in your breastfeeding journey, the 
Lactation Consultants of Allied Pediatrics are here to help you. 
We are an integrated group of specialists that includes breastfeeding 
medicine physicians and IBCLC Lactation Consultants. Together 
we can create a plan that works for you and your baby. 


¢ Prenatal classes 


*° Extended telephone consultations 


° Support groups 


° Office visits 


e Home visits 


e Breast pump 


rentals & sales 


Call 1.866.621.2769 or email 
Jactationconsultant@alliedpeds.com 
Like Us! Facebook.com/ AlliedBreastfeedingSupport 


Bae 
ae Alliedpeds.com 


Allied 
Pediatrics 


~ of New York 


WEDNESDAY, JULY 24 


WEEKLY WALKABOUTS AT THE ROSS SCHOOL 

9 a.m., 1 p.m., Wednesdays. Interested families can meet 
administrators and take tours of either the Upper or 
Lower School-Campus in Bridgehampton. Upper School, 18 
Goodfriend Drive, East Hampton. Lower School, 379 Butter 
Lane, Bridgehampton. For more information, 631-907-5000 
ross.org 


BABY BOOGIES AND TODDLERS TANGO AT 
WESTHAMPTON FREE LIBRARY 

10 am. & 11 a.m., For ages 3-23 months and ages 2-4 
years Get ready to wiggle and giggle with Miss Nicole and 
clap your hands and stomp your feet, 7 Library Avenue, 
Westhampton Beach, 631-288-3335 


GROW WITH ME: MOMMY AND ME YOGA 

11 a.m. It’s never too early to begin to nurture the body/ 
mind/spirit connection in children. Parents are invited to 
bring their children (ages 1-4 years old) to the Quogue 
Library for their Mommy and Me classes. 90 Quogue Street, 
Quogue. 631-653-4224 quoguelibrary.org 


EVENTS AND CRAFTS AT AMAGANSETT FREE LIBRARY 
3:30 p.m. Wednesdays. This week, meet sea stars, hermit 
crabs, snails, and a horseshoe crab, at a Seashore 
See & Touch Safari hosted by Cornell. 631-267-3810 
amaglibrary.org 


KIDFEST HANDS-ON WORKSHOPS AT GUILD HALL 
44:45 p.m., Wednesdays through 8/28. Enjoy arts and crafts 
workshops for ages five and up. $10/$8 per workshop, 
$80/$64 for series. 158 Main Street, East Hampton. 
631-324-0806 guildhall.org 


FILM NIGHTS FOR TWEENS AND FAMILIES AT 
AMAGANSETT FREE LIBRARY 
6 p.m. Wednesdays. 631-267-3810 amaglibrary.org 


THURSDAY, JULY 25 


RHYME TIME d 

10-10:30 a.m. The Hampton Library, 2478 Main Street, 
Bridgehampton. Songs, rhymes, stories and art 
exploration. Children ages 1-3. Contact Emily Herrick at 
emily@hamptonlibrary.org 631-537-0015 


STORIES, SONGS & PLAYTIME 

10:30 a.m. John Jermain Library. 34 West Water Street, Sag 
Harbor. Librarian Susann will read a short story, do finger 
plays, sing songs & nursery rhymes, dance with children 
and put out toys for playtime. Ages 1-4. 631-725-0049 
johnjermain.org “ 


LEGO MANIA! 

3:30-4:30 p.m. The Hampton Library, 2478 Main Street, 
Bridgehampton. Create anything you like with Legos 
at the library! A great chance for parents to relax and 
socialize. Ages 4-10. Contact Emily Herrick at 631-537-0015 
emily@hamptonlibrary. org 


MOVIES FOR TWEENS AND FAMILIES AT AMAGANSETT 
FREE LIBRARY 

3:30 p.m. Thursdays through 8/22. Snacks provided. 
631-267-3810 amaglibrary.org 


KIDS’ TAEKWONDO . 
4-5 p.m. Tuesdays and Thursdays. Evolution fitness, 33 
Hill Street, Southampton. Kids develop coordination, focus 
and confidence. Children that practice Martial Arts are 
more likely to do better in school, as they learn values that 
are not taught in formal education like courtesy, integrity, 
perseverance, self-control, courage and discipline. Ages 
6-12. $10/class. 631-488-4252 evolutionhamptons.com 


ZOPPE AN ITALIAN FAMILY CIRCUS 

7/25 & 26, 7 p.m., 7/27, 2 p.m. & 7 p.m., 7/28, 2 p.m. The 
Zoppe Italian Family Circus returns to the Great Lawn in 
Westhampton Beach, now with air conditioning! Starring 
Nino the clown, equestrian showmanship and more! $29/ 
child, $54/adult, $2,500 for VIP Ringmaster Package, includes 
4 adult tickets, 10 kids tickets, VIP seating, a half-day of 
circus skills, a pass for all food and beverage concessions 
and reserved parking! 631-288-1500 whbpac.org 


Send Kids’ Calendar listings to kelly@danspapers.com 
before noon on Friday. 


Check out DansPapers.com for more listings and events. 
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New Pastry Chef at Café Oso 


BY SANDRA HALE SCHULMAN 


he Executive Chefs at Café Oso were admittedly 

nervous about catering the recent private 
breakfast for the chefs of Dan’s Taste of Two Forks. 
But a look at their respective pedigrees shows it was 
just another day at the office. 

Kurt Hauquitz, Executive Chef, has been at. Oso 
for three years, while Executive Pastry Chef Morgan 
Larsson joined this past May to augment and 
complement Hauquitz. 

Together they provide top-notch meals and 
catering for the guests of Southampton Inn. Café Oso, 
the Inn’s annual summer pop-up restaurant, emerged 
this year as a European-style patisserie, offering 
bounty of specialty sweets, as well as a farm-to- 
table dining experience. That includes freshly picked 
vegetables and herbs from the Inn’s thriving garden 
out behind the pool, with an 8-foot-high fence to keep 
the ravenous deer and bunnies away. 

New Yorkers may know born and raised Long 
Islander Hauquitz as the creator of the award- 
winning Holey Moses Cheesecake, which specializes 
in creamy cheesecakes in over 15 flavors. The 
cheesecakes were ranked #1 by the Daily News and 
received the Outstanding Dessert Award at the New 
York Fancy Food Show. What was the secret? Like 
Hamptons real estate: location, location, location. 
Baked in a tube pan instead of a spring form, the 
huge, 4-inch-high cake has a hole in the middle, just 
like an angel food cake or a bagel. 

“We realized the problem with cheesecake 


collapsing and cracking in the middle was because of 
the pan,” says Hauquitz. “Once we switched to a tube 
pan, it solved the problem.” 

Hauquitz has had other high-profile work catering 
the Olympics Games in Athens and many events on 
the East End. A true native, he grew 
up baking and cooking with his 
family. He body surfs, kayaks and 
clams in his free time. 

Chef Morgan Larsson had a much 
more globally circuitous route 
to Café Oso. Born and raised in 
Sélvesborg, Sweden, he trained 
in traditional Swedish pastry 
alongside his father in his family’s 
bakery. He continued his pastry 
studies at Konditori Svea in Sweden 
before relocating to Los Angeles in 
1990, where he met and married his 


wife, Karole. He had a short stint Chefs Larsson and Hadiuite 


in Dubai before settling in New York 
in 1993, where he began, baking at the Windows on 
the World. 

“Now that was a big experience,” he says of his 
time at the financial and political powerhouse eatery 
atop the World Trade Center. “The kitchen took up 
the whole 106th floor. The restaurant took up 50,000 
square feet. We did 1,800 meals a day, the dinner 
tables turned over four times a night. We served 500 
meals before 5 p.m. It was really something.” 

Larsson left in 1999, and in 2000, its final full year of 
operation, Windows on the World reported revenues 


of $37 million, making it, the highest-grossing 
restaurant in the world. Then the planes hit. Larsson 
lost many former colleagues and a few weeks after 
9/11 he got a call from the FBI saying they had found 
his former ID card intact in a safe in the rubble. 

From there, he went uptown 
to The Russian Tea Room for 
eight years, where regular guests 
included Bill and Hilary Clinton as 
well as performers from nearby 
Carnegie Hall. 

Larsson likes to bike and run 
to work off all that rich pastry, 
which he now does on scenic trails 
and beaches as opposed to Central 

s Park. 
2 Settled into Café Oso, the chef 
#duo is twice as nice, wowing diners 
;;with freshly baked croissants, 
kardemumma_ braid_ (bread), 
brioche, danishes, muffins and pain 
au chocolate, served with locally made jellies and 
preserves..Lunch has tapas-style small plates of 
lobster rolls and salmon pinwheels great for lunch or 
a late afternoon snack by the pool. Multiple banquet 
rooms host weddings, parties, anniversaries and more. 
Oso means “bear” in Spanish, and diners are advised to 
bring similar post-hibernation appetites. ga 


Café Oso at Southampton Inn, 91 Hill Street, 
Southampton, 631-283-1166. For more information, 
visit southamptoninn. com 


OPEN 7 DAYS 


“WINNER OF 
WINE SPECTATOR’S 
2013 AWARD OF 
EFACELLENCE 


BREAKFAST * BRUNCH 
LUNCH * DINNER « PATISSERIE 
BAR * HOME MADE ICE CREAM 

GOURMET MARKET 


RESERVATIONS: 631.537.5110 
2468 MAIN STREET . BRIDGEHAMPTON, NY 11932 
pierresbridgehampton.com 


22234 


Breakéast Brunch 
oa Dinner- Bar 


Late Night - Sicilian Gelato = 


ee eke 
RESTAURANT e LOUNGE 


A Chef Matthew Guiffrida Production 


OPEN 7 DAYS 
at 5:30pm for DINNER 


BRUNCH 


Satuday Brunch 11am - 3pm 
Sunday Brunch 10am - 3pm 


Live MUSIC 
THURSDAY 7-10Pm 
MONDAYS from 6pm - 9pm 
“Steel Drums & Rum” 
$5 Rum Punch on “The Deck” 


Dan’s Papers “Best of the Best” 
Voted Best Chef in the Hamptons 2012 
Voted Best Brunch in the Hamptons 2012 


16 MAIN StreEEt . SAG Harpor NY 
631.899.4810 
www.museintheharbor.com 
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Making Magic at Magic Fountain Ice Cream 


_ BY DEBBIE SLEVIN 


ho doesn’t love ice cream? I love ice cream so 

much that I never forgot the best ice cream 
soda I ever had. It was some time in the late 90s. My 
husband and I were traveling home to New Jersey 
from Montauk and I suggested we take the ferry 
across to the North Fork for a little change in 


the age of 16 from Pakistan, he briefly lived with an 
uncle while he found a job as a convenience store 
manager. He married his wife, Journey, a Mattituck 
native, and eventually became night custodian at 
the Three Village School District while managing a 
7-Eleven during the day and dreaming of owning his 
own business. 


bankruptcy. Ali has turned the tide with his inventive 
approach to making ice cream that features 160 
flavors: 35 every day, with five custom seasonal 
flavors each week. 

“You see something and then you go for it,” he 
says. “I was making chocolate ice cream...1 dropped 
a cherry in bourbon and liked it. So I added it to 

the ice cream. Delicious!” So was born Black 


scenery. 

It was a long trip. It was August. It was hot. 
I was sweaty and cranky. We crawled down 
Route 25 with the rest of the Sunday night 
traffic. A tasting room here, a farm-stand there. 
But wait! In the distance, shimmering through 
the summer heat on Main Street in Mattituck, 
an oasis appeared: the freestanding ’50s-style 
marquee for Magic Fountain. Magic, indeed! It 
quenched our thirst and elevated our spirits. 
For years after, I declared it the best ice cream 
soda I had ever had. 

So imagine my delight when I moved to 
Hampton Bays and discovered that Magic 
Fountain was not only still in business, it was 
thriving, presenting new flavors of ice cream 
every week. Salted Caramel! Coconut Avocado! 
Chocolate Chile! Roasted Garlic with a touch of 
basil! Roasted garlic? 

I set out to discover the Man Behind the 
Flavors. Choudry Ali bought Magic Fountain in 
March of 2007 when they had about 60 customers a 
day. Now, during prime ice cream season, an average 
of 800 people consume about 50 buckets of ice cream 
daily. Do you know the most popular flavor? Ali sells 
5,000 gallons of it over a three-month period. Read 
on for the answer! 

Ali’s personal story is as compelling as his ice 
cream production. Arriving in the United States at 


Magic Fountain Ice Cream 


“When I heard about Magic Fountain being up for 
sale, my wife and I took a ride out here and decided 
to go for it...’ve seen a lot of people do business for 
money; I wanted to do it for passion, where I could 
put my hands into it.” 

Magic Fountain opened in 1966 as a Dairy Queen 
and was under the stewardship of one family for 
35 years. It gained its current moniker in 1975, and 
in 1991 it changed hands again on the verge of 


Cherry Bourbon. 

”Olive Oil ice cream is a big hit. We’re doing 
a Cucumber. To offset too much sweetness, we 
use rosemary and sea salt. We have one with 
goat cheese, cranberry and walnuts.” 

Magic Fountain has become a _ favorite 
destination. I now call ahead to make sure 
my favorite flavor (S’mores) is in stock before 
we make the 20-minute trek to Mattituck, and 
<« much to my delight, there is a new Hampton 
3 Bays outpost tucked into the front of Tony’s 
¢Fusion (only 16 flavors—but the very best 


With the help of his managers, Marsha 


= j Williams (Tiramisu and Red Velvet), a Johnson 


8 3 and Wales graduate with strong culinary skills, 
Sand Jen Hunter (S'mores), a wickedly good 
Le decorator, Magic Fountain has become a 

North Fork icon. 

“We sponsor a _ baseball team,” says Ali 
(Pistachio)./“They come in to have ice cream on us 
after their final game and we sponsor the library’s 
reading program. We like to support all the locals, 
because they support us.” 

“Part of the reason I love working here is that you 
get to see so many people in the community,” says 
Williams. “It’s like family”...“And Choudry is the best 
person to work for.” And lest you forgot: best-selling 
ice cream flavor? Pumpkin! Be. 


_ Monday is build your own burger night, 
and Two for One wings at the bar, 
Tuesday is Two for One Entrees, for $23.95 
Wednesday is Three course Price Fixe 
Thursday is Steak Night. 
- Open-7 Days a week 
Ber oes Lunch « | 1:30am-5pm 
Dinner * 5pm-|0pm 


bornpton gays, ny 
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139 W. Montauk Highway, Hampton Bays * 631-728-719 
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OPEN 7 DAYS 
LUNCH DINNER TAKEOUT & CATERING 


21279 


BuoY ONE CLAMBAKE 
1.1/4 CB. LOBSTER, STEAMERS, MUSSELS, 
AP, CORN & BAKED POTATO 


SHRIM 
DINE-IN OR TAKEOQUT $25.95 EACH 


RIVERHEAD 
631-208-9737 1175 W. MAIN ST. 


WESTHAMPTON 
631-998-3808 62 MONTAUK Hwy. 


HUNTINGTON 
631-923-2550 279 MAIN ST. 


FULL MENU ONLINE AT: BUOYONE.COM 


ZACH ERDEM PRESENTS 


Open 7 Days LUNCH AND DINNER 


“10 Best Restaurants on Long Island” 
... USA Today Travel 


CHEF MarK MILITELLO 


HAS ANNOUNCED His NEw MENU 
1s Now BEING SErvED AT 75 Main! 


THE AWARD-WINNING CHEF FROM 
Marx’s Las OLas 

: Marx’s Mizner ParRK 

~ Marx’s Nortu Miami Beach 


Won Best RESTAURANT IN AMERICA 
{ Times Best CHEF IN AMERICA 


Page 120 July 19, 2013 


FOOD & DINING 


danspapers.com 


Some Berry Good Desserts 


BY SILVIA LEHRER 
It’s berry season on the 
East End, and | couldn’t be 


SIMPL E happier. I combine them into 


S~ ARTOF © my morning cold cereal mix. 


Or, | simmer them slowly with 
a bit of sugar and cinnamon to 
a near puree, then spoon them 
_ over pound cake to satisfy my 
_ husband’s sweet tooth. And 
_ when a celebratory meal is 
in the making, | think a mixed 
berry trifle or a summer berry pudding will fit the bill. 

Long before the Europeans arrived in the New 
World, the native tribes of North America gathered 
a variety of wild sapphire-colored berries as a food 
staple. The Indians called these fruits “star berries,” 
because of the star-shaped calyx on the top of each 
berry. But of course we know them as blueberries. 
My mouth waters for our local raspberries. I believe 
there is nothing sweeter. They are however a more 
perishable berry, so be sure to use them within a day 
or two of purchase if you plan to prepare the special 
berry deserts below. I purchase raspberries from 
an organic grower or a local sustainable farmer and 
never rinse these delicate beauties. 

Just enjoy our fresh local berries as long as they 
last. Blueberries, by the way, freeze beautifully. 
That’s my do-ahead mindset! 


SUMMER BERRY PUDDING 
Avail yourself of the bountiful harvest of seasonal 


1/3 to 1/2 cup sugar 

2 tablespoons lemon juice 

2 tablespoons water 

1.1/2 quarts mixed fresh berries, blueberries, 
raspberries and blackberries 

Grated rind of 1 lemon 

Fresh sprigs of mint for garnish 

Vanilla bean ice cream or créme fraiche, optional 


1. Remove crusts from the bread and cut them 
into triangles. Line the sides and bottom of a 
2-quart stainless steel bowl and fit the slices neatly, 
one against the next, leaving no gaps between the 
slices. Reserve enough slices to cover the top. 


2. Put the sugar, lemon juice and water in a non- 
reactive, enamel or stainless, saucepan and bring 
to the edge of a boil, stirring to dissolve the sugar. 
Add the berries and grated lemon rind to the syrup 
and simmer uncovered, about 3 minutes. Let cool. 


3. Carefully spoon the cooled fruit and their juice 
into the bread-lined bowl. Place additional bread 
slices over the top. Cover with plastic wrap and 


weight down with a heavy object in the refrigerator Tyifte” with your summer berries! 


for a minimum of 24 hours or up to three days. 


4. Just before serving, unmold by running a knife 
along the. inside of the mold. Invert onto a serving 
plate. Arrange sprigs of mint around the base for 
presentation. Slice into wedges and serve with vanilla 
ice cream or dollops of créme fraiche, if desired. 


For the lemon syrup 

1/2 cup water 

1/2 cup sugar 

Grated rind of 1 lemon 

3 tablespoons lemon juice 


berries to prepare this do-ahead summer pudding. SUMMER BERRY TRIFLE For the trifle 
Serves 10 to 12 This do-ahead summer trifle is a delicious way to 1 pint each raspberries, blueberries and 
serve up fresh summer berries. blackberries 
15 slices good quality thin sliced white bread Serve 8 to 10 1 1/4 cups heavy cream, whipped with 2 teaspoons 


OLD STOVE PUB 
OPEN 7 DAYS 


Lunch: Sat — Sun Noon — 3 


Prix Fixe All Day: 


Sun —Thurs 4 Courses $29 


Live Piano — Fri & Sat 


Reservations 


631+ 53723300 
3516 Montauk Hwy * Sagaponack 


26037 


ra 
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OPEN 7 DAYS 
BREAKFAST ® LUNCH ® DINNER 


Daily homemade mozzarella and breads 
= paninis ® grass-fed burgers 

= breakfast pizzas 
= salads ® gelato 


This summer 
let Café Crust % 
cater your at-home | 


= organic local greens 
= nitrate-free meats 
= antibiotic/hormone free 


ecit well 


event by the pool, 
dining room 
or patio 


da iis 


631.259.8880 
E 
DELiveR! Www.Cafe-Crust.com 


850 County Rd 39 Southampton 


(\ ANCE 


HOTEL.RESTAURANT.BAR 


AUTHENTIC GREEK CUISINE 
OPEN 7 DAYS 


2010 GREECE'S “CHEF OF THE YEAR” 
Emmanouil Aslanoglou 


PRIX FIXE ALL DAY 


4 COURSES $34 
Sunday — Thursday 


Fresh Fish Flown in Daily 
from Around The world 


re ae 


RESERVATIONS 
631.287 S300 


136 Main St. Southampton 
www.NammosNY.com 
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FRESH For Your Enjoyment 


BY AJI JONES 


Owner-chef Todd Jacobs of 
- FRESH in Bridgehampton will 
cater the Food Riot Dinner 
benefiting Slow Food East End. 
Dinner will be held on Saturday, 
July 27 from 5:30 p.m. to 9 
p.m. at Dodds & Eder in Sag 
Harbor. The event will include 
a cocktail reception, passed 
hors d’oeuvres and a sit-down 
oe ~ dinner. Cost is $150 and tickets 
are available at mastersofhealthandwellness.com/ 
tickets. Menu selections include merlot barbeque 
boneless Mecox pork, sliced with calvados sauce; 
pan-roasted Raleigh Farms organic chicken with 
fresh rosemary and pan gravy; and pan seared 
porgy with epazote and chili-lime beurre blanc. 
631-537-4700 


SOUTH EDISON in Montauk is open for dinner 
daily beginning at 5 p.m. The seafood restaurant 
offers a raw bar as well as sashimi and crudo dishes 
including dayboat fluke sashimi with crispy enokitake 
mushroom, plum chili jam, smoked sea salt and 
breakfast radish ($17); red snapper crudo with kafir 
lime, pickled watermelon, ginger and mushroom soy 
drizzle ($17); and citrus scallop crudo with hijiki, 
pineapple, scallion and popped quinoa ($17). 
631-668-4200 


_ THE PLAZA CAFE in Southampton is open seven 


days a week beginning at 5:30 p.m. In addition to the 
regular dinner menu, a bar menu is also available. 
Bar menu items may include grilled seafood taco 


with spicy slaw, pickled red onions, avocado and 
grilled local mahi mahi ($13); veg plate with grilled 
vegetable tortilla, grilled asparagus, goat cheese and 
fresh tomato sauce ($12); and tuna slider with soy- 
ginger glaze, wasabi aioli and wakame salad ($19). - 
631-283-9323 


THE PUBLICK HOUSE in Southampton serves 
lunch every day beginning at 11:30 p.m. Lunch 
options include grilled Cajun chicken sandwich with 
pepperjack cheese and guacamole on ciabatta ($13); 
Portobello wrap with fresh spinach and goat cheese 
served with house slaw ($13); and seared tuna 
salad with sesame crusted ahi tuna served rare with 
cucumber wasabi dressing ($16). 631-283-2800 


STATION in East Quogue is open for dinner Tuesday 
through Sunday from 6:30 p.m. to 10 p.m. The new 
eclectic restaurant is now offering a small plates 
menu in addition to its main course options. Small 
plate items include shrimp and pancetta skewers 
with heirloom tomato salad ($12); grilled polenta 
bramata with caramelized onions, spinach, brie and 
pine nuts ($13); and tuna ceviche with ginger, wasabi, 
red onions, peppers and mango ($13). 631-996-4050 


JOE’S AMERICAN GRILL in Westhampton Beach is 
open seven days a week beginning at 5 p.m. Dinner 
options include fresh tilapia filets rolled in tri-colored 
tortilla crumbs and chipotle lime ($22); North Fork LI 
duckling with a mandarin sauce on the side ($24); 
and sliced flat iron steak with mushrooms, onions 
and horseradish sauce ($22). All entrées are served 
with a choice of two sides such as garlic smashed 
potatoes, fresh vegetable medley or sweet potato 
fries. 631-288-3232 ye. 


Simple (Continued from previous page.) 


confectioner’s sugar 
1 (12-ounce) pound cake 
Lemon syrup 
1/2 cup raspberry preserves 


1. Combine lemon syrup ingredients in a small 
saucepan. Bring to a boil while stirring to dissolve 
the sugar. Adjust heat and simmer at a brisk surface 
bubble about 10 to 12 minutes until a light syrup 
results. Watch carefully then let cool. 


2. Rinse the berries quickly under a spray of cool 
tap water. Let drain in a colander for several minutes, 
then gently spread out on paper towels to dry. 
Transfer berries to a bowl and reserve about 1 cup 
to garnish the trifle. 


3. In a cold bowl with cold beaters whip the cream, 
gradually adding the sugar after cream is partially 
whipped. Continue whipping until firm peaks form. 
Be careful not to over beat. 


4. To assemble trifle, cut pound cake into 1/2-inch 
slices. Arrange one-third slices in bottom of glass 
trifle bowl and sprinkle with 2 to 3 tablespoons of 
lemon syrup. Dollop one-third raspberry preserves 
over the cake, then spread to sides of bowl. Top with 
one-third mixed berries over the preserves then one- 
third of the whipped cream over the berries. Repeat 
this procedure two more times. Cover lightly with 
plastic wrap and refrigerate for a minimum of three 
hours or even up to one day ahead. Garnish with 
dollops of cream and reserved berries. ga 
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Family Stvle Ristor: 

Celebrity hef ? Gaetano 

CHEF'S TASTING # Sun - Thu @5PM 
3 Course Dinner Salad Pasta? Entrée 


Come Join Us And Sample the 
Incredible Selection of Family Style Cooking 
Reservations Suggested $30 per person 


Open For Lunch & Dinner 
7 Days * llam — 10pm 


CALL FOR INFORMATION # 631.996.4550 
674 Montauk Highway # East Quogue 


(OD CHE CTE TE CRD ORD GE 6 
' CANAL CAFE © 


THE BEST PRIX FIXE 
IN THE HAMPTONS 


3 Course 
$2700 
Mon - Wed 
5:00 — 6:30 


Se 


Steak and Fries 
S 1 900 
Mon — Wed 
5:00 — 6:30 


| ETHER Rape 


Lobster Night 
$2 100 
Tuesday Only 
3:00 — 6:30 


——4 


Prime Rib Night 
Wednesday 
$2 190 “WOW” 
5:00 — 6:30 


_——a 


Specials not auailable 
Holiday Weekends 


BOBBY VAN S 


MAIN STREET, 
BRIDGEHAMPTON 


ph 631-537-0590 
f 631-537-1983 


great food in a comfortable setting 
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Patchogue Is a Beer Lover’s Paradise 


BY DAN KOONTZ 


é> na recent fact-finding trip to Patchogue, I ran 
into Manny. Manny comes from Manhasset, 
but he had traveled to Patchogue to visit Hoptron 
Brewtique. Hoptron Brewtique, located on Main 
Street in Patchogue, is a craft beer paradise. Carrying 
only American craft beers, including numerous 
Long Island-made selections, Hoptron functions as 
a tasting room, bar and carry-out beer store. And 
in the back, for the true beer geeks, they have a 
well-supplied homebrew store that just opened. Up 
front, in addition to beer, they offer a small menu 
of snacks—the popcorn and pretzels are highly 
recommended. Sleek and classy, Hoptron aims to 
elevate beer to the exalted status of wine and fine 
spirits. 

It was Manny’s first time at Hoptron, and he was 
impressed. “Thumbs up,” was his verdict, and his 


friend Tim, who had come all the way from Philly, 
was similarly enthusiastic. Both Manny and Tim love 
the diversity and quality of the flourishing American 
craft beer industry, and were eager to talk about 
the merits of pumpkin ales and IPAs—at Hoptron, 
they were in good company. The substantial crowd 
of mid-afternoon customers was sampling beer, 
discussing beer, having growlers filled with beer and 
perusing the bottles of beer that line the wall. These 
people had come to Patchogue to get serious about 
beer. 

In fact, it seems like Patchogue is making a play to 
be the “Serious Beer City” of Long Island. While we 
Hamptonites have long considered the Southampton 
Publick House to be the mecca of quality beer, even 
a cursory study reveals that Patchogue is fairly 
swimming in good suds. Patrick McHale, co-manager 
of Hoptron Brewtique, agrees, and has a theory 


DON’T MISS OUT 
ON ALL 
YOUR FAVORITE 
HAMPTONS 
STORIES THIS 
SUMMER... 


GET 
Pens Topo 


DELIVERED RIGHT TO 
YOUR DOOR EVERY WEEK! 


Call 
631.537.0500 


Or go to danspapers.com/ 
subscribe-to-the-paper/ 


AND 


SUBSCRIBE 
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SPUNTINO - Caterers 


For proud and demanding hosts, gratified guests 


Experience Authentic Tuscan and Sicilian Cuisine 
Enjoy Salads, Barbecued Vegetables 

Savor Fresh Local Produce, Fish 

Explore Argentine Parrilladas 


Any event even short notices 


alex 917-754-2543 


Call we will listen, suggest and quote ...and deliver! 


Marisa 516-423-6377 
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Just one of the beers you'll find in Patchogue 


about it. 

“It probably really started with the great success 
of Blue Point,” says Patrick. 

Patrick’s got a point. Blue Point Brewing Company 
was founded in 1998 and has since become the 
largest craft brewery on Long Island. Their Toasted 
Lager is a big seller, and IPA lovers swear by Blue 
Point’s Hoptical Illusion. And, despite being named 
after the cute little hamlet just to the WEST of 
Patchogue, Blue Point Brewing Company is actually 
located IN Patchogue on River Avenue, right around 
the corner from Hoptron. They are open for tastings 
Thursday, Friday, and Saturday. So | decided to dive 
deeper into Patchogue’s burgeoning beer culture. 

Manny and-Tim had gotten there before me, 
and were already sampling from the more than 10 
varieties of fresh beer on offer—some of which are 
probably not available anywhere else. Blue Point is 
a beer factory, situated in an industrial area, and 
the tasting/tap room and outside beer garden are a 
far cry from the quiet, contemplative atmosphere of 
Hoptron Brewtique. To find a place to sit, you walk 
past giant, steaming kettles, being careful to stay out 
of the path of the forklift drivers. 

But the beer is delicious. I sampled something 


called Toxic Sludge, which is a sort of strong, highly- . 


hopped stout, along with the cleverly named Rastafa 
Rye and the Mosaic IPA, both quite strong and tasty. 
The beer garden was jumping with pint sipping beer- 
lovers, many of whom were also laden with multiple 
growlers to take the goodness home in quantity. For 
these Patchoguers, great beer is just a way of life. 

Meanwhile, back on Main Street, more beer is 
brewing at BrickHouse Brewery and Restaurant. 
A brewpub in the traditional mold, BrickHouse is 
located in a quaint old brick building (naturally), 
which is actually the oldest commercial building in 
Patchogue, where they brew their beer and also run 
a full-service restaurant. They offer a shifting menu 
of house-made beers, usually around 10 on tap, 
along with select beers from outside makers, plus a 
full menu of yummy-sounding, grill-style food. At this 
point, [ had left Manny and Tim behind, and I wasn’t 
ready for another round—BrickHouse will have to 
wait until my next trip. 

Also relegated to the next trip is a visit to The Tap 
Room, which sits directly across from BrickHouse 
and offers 28 beers on tap and 20 in the bottle. 
Included are American craft beers as well as select 
imports, allowing aficionados to study America’s 
best new offerings alongside the work of the long- 


established European makers. 


1 look forward to this upcoming investigation. 4 


Courtesy Blue Point Brewing 
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Slow Food Racing Across the East End 


BY DANIEL BOWEN DERMONT 


KF ast food is so last century. If you’re really 
up-to-date and trendy, nowadays you look to 
Slow Food. Instead of the patented chicken finger 
formula that blends together every clucker on the 
farm, Slow Food is a movement which focuses on 
education and fair trade across borders and socio- 
economic classes. The East End has been a proud 
supporter of Slow Food International 
and its own Slow Food East End for 
years. Partnered with area farmers 
markets and health groups, Slow Food 
East End has made friends with its local 
farmers, beekeepers, dairymen, wine 
makers, chefs, cheesemakers, fishers 
and artisanal food producers. 

What is Slow Food, and how is it 
making a difference? 

Slow Food International began as a 
national movement in Italy in 1986. The 
international movement began three 
years later, in Paris, where the Slow 
Food Manifesto was signed. The Slow 
Food Manifesto parallels the movement 
in that it’s slow and dramatic; it’s a call 
to arms for everyone fed up with fast food to begin 
local chapters of those interested in the food culture 
in their surroundings. Slow Food chapters are 
denominated nationally—with seven participating 
countries—and then regionally, Slow Food USA being 
headquartered in New York City. 

At the international level, Slow Food is a key 
player in fair trade economy—the idea that a 
farmer should be paid adequately for labor, the 
antithesis of big business agriculture. Slow Food 
International also allocates money to causes it 


deems worthy, and advocates for change where 
it sees fit. At the national level, Slow Food serves 


‘to advocate, intermediate and advertise between 


the international and regional chapters and for the 
advancement of communities within the nation. One 
look at Slow Food USA’s newsletter will tell you this: 
they want to sell you on a trip to Italy or a cooking 
class in New York. Pricey. 

But now we come to the interesting part: Slow Food 


A, 


low Foo 


East End. At the regional level, Slow Food is meant to 
organize events to educate people about the benefits 
of cooking their own meals and of abstaining from 
fast food. At a spring Slow Food Dinner—at the 
American Hotel—I was handed plates of the tastiest 
Long Island duck, fine East End cheeses and paired 
wines, and a glass of FAIR brand premium, fair-trade 
quinoa Vodka. If my experience with Slow Food East 
End Dinners is representative, not only are these 
dinners/conversations/presentations informative 
and effective, you are served the tastiest meals 


cooked on the East End. Slow Food East End is also 
involved in the aforementioned farmers markets, 
which it helps to organize and advertise, and it’s 
involved in sponsoring, along with local consulting 
group Turtleshell Health, the upcoming Masters of 
Health and Wellness event at Dodds and Eder in Sag 
Harbor (July 27-28, 2013). On Slow Food East End’s 
website, you can find the location and hours of any 
farmers market, farm stand or worthwhile produce 
store in the Hamptons. 

Asix-minute video recently introduced 
me to the coolest thing Slow Food 
does. A Youtube search for “Learning 
by Growing” shows a story about the 
Slow Food East End project to build a 
garden at the Southold School. “Since 
its inception the East End chapter has 
been dedicated to initiating and funding 
local ‘Jr. Slow Food’ projects.” 

® As any educator today 

knows, children are the ones who need 

the Slow Food education the most. 

Slow Food International has a university 

in Italy; Slow Food USA sponsors 

college campus movements, but it’s 

the work of Slow Food East End which 

teaches kids—at their most impressionable ages— 

the importance of home cooking, agriculture and 

food culture. I wrote this article to promote Slow 

Food East End and just give an official Dan’s Papers 

pat on the back to the movement, yet the article did 

its work doubly on the author. I think [ll go into my 

garden to weed. Remember to visit slowfoodeastend. 

org and your local farmers market—and, of course, 
your kitchen. 4 


Slowfoodeastend. org 


HERRICK PARK, EAST HAMPTON 
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CELEBRITIES PLAY ANv EVERYBODY WINS! 


Hearing 
Freddy 

is like being 
transported 
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Jazz Pianist and Vocalist 


brother of jazz icon Nat King Cole 


July 22nd & 23rd 
Two Shows Nightly 6:00 & 8:30 


Reservations a must. Reserve early, seating is limited. 


The Dory Shelter Island 


The Dory is located on Bridge Street 
in the heart of Shelter Island. 


THE DORY presents 


He not only 
echoes the 
sounds of 

his brother, 

but offers 
musical stylings 
all his own. 


631-749-4300 
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North Fork Restaurant Review: Old Mill Inn 


BY STEPHANIE DE TROY 


here was something nostalgic in the air that 

evening as my sister Julia and I sat outside on the 
deck of the Old Mill Inn, overlooking old commercial 
fishing boats docked in the Mattituck Inlet. The 
serenity, with only sounds of chirping birds, the 
occasional boat motor and quiet conversation of 
fellow diners, was something unparalleled. We quickly 
surrendered to our awe-inspiring surroundings. It 
seemed only right that we start off with local North 
Fork wine—a glass of Lieb Pinot Blanc for me and the 
Jamesport Sauvignon Blanc for Julia. The Pinot Blanc 
was, as I suppose one might expect, crisp yet mellow. 
The Sauvignon Blanc was “heavenly” delicate and 
mildly tangy, with a hint of apple. 

As we sipped and swirled, one of the owners, 
Barbara Pepe, filled us in on some of the romantic 
history of the Old Mill Inn. Long before it was a 
restaurant, the location served as a gristmill, dating 
back to 1820. The stone is still visible from where 
it sits outside the restaurant, slightly sunk into the 
earth and partially covered in grasses. The mill 
was unique in that it was a “tidal mill,” operated by 
changing tides that opened the gates thus turning 
the mill. It was even declared by the Library -of 
Congress as a “relatively rare engineering structure.” 
It was sold in 1902 to Yetter and Moore of Riverhead 
and converted into a tavern. Patrons carved their 
names into walls, which can still be seen in the pub. 

The pub, I must mention, is what you first see as 
you enter the restaurant—instantly setting a truly 
authentic ambiance. The hanging lanterns are the real 
deal, with warm yellow bulbs, original Edisons, and 
there, sitting in the middle of the room, is the original 
pole, or spindle (for those of you familiar with mill 
terms). During Prohibition, boats coming down from 


Canada would drop booze off through 
a drop door in the kitchen, accessible 
during low tides. City folks and Long 
Islanders alike would stock up and 
then take off over the since-destroyed 
bridge. From where Julia and I were 
sitting, we could see the ruins of this 
bridge and almost imagine the likes of 
Clark Gable and Carole Lombard, who 
frequented the Old Mill in search of 
privacy, speeding off in a shiny Rolls. 

Indeed privacy is key here—replace 
the Hamptons’ Main Street scene with 
a view of Osprey nests; instead of 
beamers and Benzes, you have boats 
pulling up for “dock and dine.” During 
our shared appetizer, the award- 
winning Hunter’s Pan-Seared Crab 
Cakes, filled with big pieces of crab 
and a delightfully spicy and sweet 
aioli, a boat pulled right up alongside Old Mill Inn 
us, bearing the name “The Good Life.” 

Cheers to that. 

Everything on the menu is sourced from the 
surrounding waters, farms and vineyards. My 
sister’s entrée of Pan-Seared Montauk Swordfish 
came with savory wild mushrooms and a butter- 
caper reduction. The fish was fresh, cooked just 
right, and the flavors of the mushrooms, butter and 
capers all went together magnificently. I was equally 
impressed, if not a little more, with my light and 
delicate sea bass. It was Chef Brian Pancir’s special 
for the night and you could tell it hadn’t been long 
since the fish was swimming. Topped with a chutney- 
like mix of cherries it was unlike anything I'd tasted 
before. Vegetarians would be pleased knowing that 
you can select four vegetable sides to be served as 


S. de Troy 


an entrée, or try the Farmstand Vegetarian Pasta. 
Meat lovers could feast on the Grilled-Dry Aged 
Niman Ranch New York Strip Steak or the Char- 
Grilled Cheese Burger. Next time. We capped our 
culinary and historical adventure with a taste of 
homemade cheesecake. It was lighter and fluffier 
than your typical dense cheesecake, perfect for a 
warm summer night. 


We'll be heading back soon for the Saturday night 
live music, from 9 p.m. until midnight, the 3-5 p.m. $1 
oysters and clams in the pub, the weekend tiki bar, or 
even the big Sandra Bernhard performance in August. 


Old Mill Inn, 5775 West Mill Road, Mattituck. 631-298-. 


8080 TheOldMillinn.net. 2. 


Chinese « Japanese « Malaysian 
Thai ¢ Vietnamese 
Lunch e Dinner e Sushi & Sake Bar 

On/Off Premise Catering 


Catering Available 
Open 7 days:-from 12pm 


Lunch, Specials & Takeout Available 


131, West Montauk Highway 
~ Hampton Bays, New York 1 1946 


631-728-8838 
FOOD. TER = sHe 


Zagat Survey 2006/2013 95 i 20] 22] 
Www. matsulin.com : 


27849] 


OPEN FOR DINNER AT 5PM TUES-SUN 


Dine on the deck, with gorgeous views. 
Offering an array of Italian fare, seafood dishes, 
sizzling steaks & gourmet pizzas. 
Montauk Hwy, Hampton Bays NY 11946 
.2323 * www.edgewaterrestaurant.com 


NOW OPEN IN SOUTAAME TON 


ore yOu expenenced¢ 


Visit our new Coffee Experience Store & Café _ 
on the highway next to Southampton BMW § 


Shop online, get locations and more at 
www.hamptoncoffeecompany.com 


0060 


Delicatessen & Caterers 


Fine Food Yinee 1950 


BACKYARD & CORPORATE BBQ‘S 
starting at $] A55 per person 


The North Mall 
98 Old Riverhead Rd., Westhampton Beach. 
631.288.6297 ® Fax: 631.288.4219 
Vist us on Facebook.com/Whitneysdeli 


www.whitneysdeli.com es 
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A Guide to Local Favorites 


SOUTHAMPTON AND HAMPTON BAYS 


75 MAIN RESTAURANT AND LOUNGE 
Italian/American $$$% ® 

Executive chef Mark Militello. Open daily, 8 a.m.—4:30 p.m. 
Dinner 4:30 p.m.—midnight, 75 Main Street, 


p.m. Main St., Bridgehampton. 631-537-0590, 
bobbyvans.com. 


DINING OUT KEY: 
Price Range $$$ 


NOAH’S 
Seafood $$$ 9 ® 
Seafood-inspired small plates with a nod to 


HAMPTON COFFEE COMPANY Local Wine ® local producers. Open 7 days for lunch and 
Espresso Bar, Bakery, Cafe & Coffee Roastery Kid-Friendly ? dinner from 11:30 a.m. to 10 p.m. On Friday 
$9? : and Saturday, The Lounge @ Noah’s serves 


Southampton. 631-283-7575, 75main.com. 


BUCKLEY’S INN BETWEEN 

Irish/American $$ 

A family friendly restaurant with an extensive 
menu including their famous burger, steaks, 
salads and: authentic Irish fare. Offering a 
great selection of beers on tap, including 
Guinness, Harp and Bass. Fantastic Value 
Nights: Monday build-your-own-burger and 
two-for-one wings at the bar; Tuesday is two- 
for-one entrées; Wednesday three-course prix 
__ fixe; Thursday Steak Night. 139 Montauk Highway, Hampton 
_ Bays. 631-728-7197, buckleysinnbetween.com. 


DOCKERS 

American $$$ § ® 

A lively waterfront restaurant and bar with the most 
beautiful sunsets and water views in the Hamptons. 180 
waterfront seats, two outdoor living rooms, three bars 
and a menu that is an eclectic mix of Creative American 
Cuisine with an emphasis on fresh seafood, steaks and 
lobsters, Live music by great bands. The casual, relaxing 
and friendly environment is by design with a certain “on 
vacation” feeling. 94 Dune Road E. Quogue 631-653-0653, 
dockerswaterside.com. 


_ MATSULIN 

_ Asian $$® ? 

_ Finest Asian Cuisine. Zagat-Rated. Lunch, Dinner, Sushi & 
_ Sake Bar. Catering available. Open daily from noon. 131 
West Montauk Highway, Hampton Bays. 631-728-8838, 
matsulin.com. 


NAMMOS 

Greek $$$ 9% ® 

Authentic Greek Cuisine. Open 7 Daily, Fresh Fish flown in 
daily. Featuring 2010 Greece’s Chef of the year Emmanouil 
_ Aslanoglou. Prix Fixe All Day four courses $34. Reservations. 
136 Main Street, Southampton 631-287-5500. 


EAST HAMPTON AND MONTAUK 


CROSS EYED CLAM BAR & GRILL 

Seafood and Chops 

Seafood, prime steaks and chops, amazing burgers, fish 
tacos, cocktails and more! Late night entertainment. 
Breakfast and lunch at the Clam Shack. Dinner daily from 
4 p.m. 440 West Lake Drive, Montauk Harbor, Montauk. 


GEORGICA RESTAURANT & LOUNGE 

American S$S# | 

Eclectic American, High-energy dining. Contemporary 
delicious food. Meats, pastas, desserts and more. 
Overlooking Georgica Pond. 108 Wainscott Stone Rd. 
Wainscott. 631-537-6255, georgicarestaurant.com. 


NAVY BEACH 

International SS$ 4 % 

Montauk’s favorite beachfront restaurant. Dinner served 
Thursday through Monday. Lunch weekends. New 
menu items! 16 Navy Road, Montauk. 631-668-6868, 
navybeach.com. 


RACE LANE é 

Local Cuisine $$$% ? 
Sourcing fresh, seasonal produce for their new spring 
menu. Innovation and a touch of the multicultural make it 
a special dining experience. Open seven days a week from 
5 p.m., $33 price fix available Monday-Thursday until 6:30, 
Friday and Saturday until 6 p.m. Outdoor bar and patio 
now open. 31 Race Lane, East Hampton. 631-324-5022, 
_ racelanerestaurant.com. 


A Hamptons classic since 1994 
and a Dan’s Papers “Best of the 
Best!” Famous hand-roasted coffee, 
real baristas, muffins and bagels, 
egg sandwiches, a Mexican Grill 


For complete 
restaurant listings 
and more dining 
information, visit 
danshamptons.com 


a late night small bites menu and specialty 
cocktails with a DJ until 2 a.m. Outdoor 
dining available.136 Front Street, Greenport. 
631-477-6720, chefnoahschwartz.com. 


and more. Open 6 a.m.-8 p.m. daily, 
year round. Locations in Water 
Mill next to The Green Thumb farmstand 
and in Westhampton Beach across from 
Village Hall and now in Southampton on the 
highway next to BMW. Also anywhere with 
their Mercedes Mobile Espresso Unit for 
your event! 631-726-COFE or visit them on Twitter and 
Facebook. hamptoncoffeecompany.com. 


MUSE IN THE HARBOR 

New American $$$ 

Open seven days. Open for brunch Monday through 
Thursday (11 a.m.-3 p.m.) and Saturdays and Sundays 
(10 a.m.-3 p.m.) Dinner nightly beginning at 5:30 p.m. Live 
music Thursdays and Mondays. 16 Main Street, Sag Harbor. 
631-899-4810, museintheharbor.com. 


OLD STOVE PUB 

American SSS % ® 

A Hamptons classic since 1969. Perfectly charred steaks 
at the oldest stove in the Hamptons. Open 7- Days, lunch 
Saturday and Sunday noon-3 p.m., Prix Fixe Sunday— 
Thursday four courses $29. Live piano Friday and 
Saturday. Reservations 3516 Montauk HWY Sagaponack. 
631-537-3300. 


OSTERIA SALINA 

Sicilian/Italian $$% 9 

Think Sicilian ingredients like extra virgin olive oil, 
currants, pine nuts, fava beans couscous & candied 
oranges. Authentic Sicilian and family recipes from the 
Aeolian Island of Salina, including Caponatina, Bucatini con 
Sarde, Pesce Spada, Polpo, Artisanal Cannoli and Salina’s 
signature dessert, “Panino di Gelato.” 95 School Street, 
Bridgehampton. 631-613-6469, osteriasalina.com. 


PIERRE’S 

Casual French $$$ 

Euro-chic but casual French restaurant and bar. Late 
dinner and bar on weekdays. Open 7 days. Brunch Fri.— 
Sun., 10 am.-5 p.m. 2468 Main Street, Bridgehampton. 
631-537-5110, pierresbridgehampton.com. 


SEN RESTAURANT 

Sushi and More $$$ 

Chicken, beef and shrimp favorites with a selection of sushi 
and sashimi. Opens 5:30 p.m. daily. 23 Main Street, Sag 
Harbor. 631-725-1774, senrestaurant.com. 


BRIDGEHAMPTON AND SAG HARBOR 


_ BOBBY VAN’S 


_ Steak and Fish $$$ % 

_ Steakhouse classics and fresh fish. Open 363 days for 
_ lunch, dinner and weekend brunch. Open Mon -Fri. 11:30 
~ a.m.—10:30 p.m. Sat. 11:30 a.m.—10:30 p.m., Sun. 11:30-10 


NORTH FORK AND SHELTER ISLAND 


CLIFF’S ELBOW ROOM 

Steak and Seafood $$% ® 

The best aged and marinated steak, freshest seafood and 
local wines, in a casual, warm atmosphere. Lunch and 
dinner. Two locations: 1549 Main Road, Jamesport, 631- 
722-3292; 1065 Franklinville Rd., Laurel. 631-298-3262, 
elbowroomli.com. 


LEGENDS 

American $$$ 

In historic New Suffolk for 20 years, offers “The Best of Both 
Worlds:” Fine dining in the sophisticated, cozy and eclectic 
dining room, and the classic bar with rich, warm woods and 
brass accents—both serve the same innovative food. Late- 
night burgers and light fare. 835 1st Street, New Suffolk. 
631-734-5123, legends-restaurant.com. 


LUCE & HAWKINS AT JEDEDIAH HAWKINS INN 
American $$® 

An ever-evolving menu that places an emphasis on local and 
sustainably grown ingredients. “Excellent food and excellent 
service in an excellent ambiance.” Newsday. 400 Jamesport 
Avenue, Jamesport 631-722-2900, Jedediahhawkins.com. 


OLD MILL INN 

Local Cuisine $$$ % % 

Built in 1820, delights customers with great waterfront 
dining on the deck overlooking Mattituck Inlet and by 
woodburning fireplace in the pub. This destination 
restaurant in North Fork wine country showcases fresh, 
local ingredients. Voted Best Of The Best Bar, bringing top- 
notch artists to the East End. Reservations recommended. 
631-298-8080, oldmillinn.com. 


ORIENT BY THE SEA 

Seafood $ % ® 

Restaurant and full-service marina. Offering an extensive 
menu of local seafood and fresh vegetables. Located next 
to Cross Sound Ferry. Dine while you overlook beautiful 
Gardiners Bay on our outdoor deck. Open 7 days for 
lunch and dinner. 40200 Main Road, Orient. 631-323-2424, 
orientbythesea.com. 


PORTO BELLO 

Italian $$ 8 9 

Celebrating 21 years, in their original location on the 
waterfront at 1410 Manhanset Ave., Brewer’s Marina, 
Greenport. Offering local and imported wines, Porto Bello is 
one of the North Fork’s hidden treasures! 631-477-1515. 


TOUCH OF VENICE 

Italian $$% ® 

Proudly serving the North Fork for over 20 years. We take 
advantage of all the North Fork has to offer, preparing local 
cuisine with Italian soul. Extensive wine list featuring local 
and Italian wines, full bar with happy hour specials. Private 
room available for all occasions. Special chef’s family-style 
menu available for small groups. Winner of BOB 2012 Best 
Summer Drink: Blueberry Lemonade. 28350 Main Road, 
Cutchogue. 631-298-5851, touchofvenice.com. 


RIVERHEAD, WESTHAMPTON, SPEONK 


THE ALL STAR 

All American $$ 4 ® 

Premiere bowling, sports bar and entertainment venue. 
This industrial chic-inspired facility boasts 22 state-of-the- 
art bowling lanes, VIP room with six private lanes, vortex 
bar with 12 inverted beer taps. 96 Main Road, Riverhead, 
631-998-3565, theallstar.com. 


BUOY ONE 

Seafood & Steak $$% 

Offering the freshest fish and finest steaks, daily specials, 
Eat in or Take out. Call to inquire about our Buoy One Clam 
Bake. 62 Montauk Hwy., Westhampton 631-998-3808 & 1175 
W. Main Street, Riverhead 631-208-9737, buoyone.com. 
Also in Huntington! 


ROADHOUSE PIZZA 

Brick Oven Pizza $ ® 

Nestled on the Peconic River in Riverhead, dine inside or 
outside while enjoying Brick Oven Pizza, fresh salads, pasta 
and hot and cold heroes made to order. Gluten-free pizza 
and pasta available. Beer and wine available. On-and-off 
premises catering available. Located at 1111 W. Main St., 
Riverhead. 631-208-9888, roadhousepizza.com. 


TWEED’S 

Continental $$ ¥ # 

Located in historic Riverhead, Tweed’s Restaurant &. 
Buffalo Bar in the J.J. Sullivan Hotel serves the finest 
local food specialties and wines representing the best L.I. 
vineyards. Open 7 days for lunch and dinner. 17 E. Main St. 
631-208-3151, tweedsrestaurant.com. 


Check out DansPapers.com for more listings and events. 


Pana Teporacom 


Page 126 July 19, 2013 DAN’S PAPERS danspapers.com 


Junk Removal 
1-800-Got-Junk? (631) 750-9181 
| (800) 468-5865 www.1800GotJunk.com 


Property Management 
Chaloners of the Hamptons (917) 862-1354 
www.chalonersofthehamptons.com 


waar | Pool & Spa . 
 .. @ re =| Backyard Masters (631) 501-7665 

wes antl f www.poolandspalongisland.com 

ie ae a. 

ate gael Security/Alarms 

‘y sl Berkoski Home Security (631) 283-9300 
i www.berkoskisecurity.com 

Landscaping 


Richard Sperber Landscaping (631) 324-4281 
www.SperberLandscapes.com 


Roofing 
| Line Roofing & Siding (631) 287-5042 
www.631LINE.com 


Plumbing / Heating 
Hardy Plumbing, Heating & AC 
(631) 283-9333 www.hardyplumbing.com 


Gutters 
Gutter Helmet of Long Island Corp. (631) 218-0241 
www.gutterhelmetofli.com 


i Moving & Storage 
| Despatch of Southampton 
; (631) 283-3000 www.despatchmovers.com 


Window Replacement 
Renewal By Andersen of L.I. (877) 844-9162 
http://renewal-by-andersen-long-island.com 


- 
- 


Siding 

Fast Home Improvement (631) 259-2229 
www.fasthomeimprovement.com 
\ 


WSS 
Cees 


Garage Doors 
Titan Overhead Doors (631) 804-3911 
www.titanoverheaddoors.com 


Propane Gas 
Petro Propane 
(855) 4U-PROPANE 


(855) 487-7672 


Basement Waterproofing 
Complete Basement Systems, LLC 
(516) 409-8822 (631) 935-0005 
www.completebasementsystems.com 


Hardy/Berkoski Fuel (631) 283-9607 
(631) 283-7700 _www-.hardyfuel.com 


Window Treatments 
Wondrous Window Designs (631) 744-3533 
www.wondrouswindowdesigns.com ; 


1 Air / Heating / Geothermal 
Hardy Plumbing, Heating & AC a 
631) 287-1674 www.hardyplumbing.com 


Audio/Video 
The Interactive Home Design (718) 472-4663 
(631) 287-2644 www.interactivehomenyc.com 


Oil Tanks Abandon/Testing 
Clearview Environmental (631) 569-2667 
www.clearviewenvironmental.com 


Finished Basements 
V.B. Contracting Inc (631) 474-9236 
www.vbcontracting.com 


Gates / Deer Fence/ Screening Trees 
East End Fence &Gate (631) EAST END 
eastenddesign@aol.com (631) 327-8363 


Generators 


Maccarone Plumbing (631) 283-9007 
www.maccaroneplumbing.com 


y 
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i Pest Control 
| The Bug StopsHereinc. (631) 563-3900 
www.Thebugsstopshere.com 


j 
A 
h 
3 
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PERSONAL SERVICES/ENTERTAINMENT 


susan Krieger, L.Ac. MS 


*Facial Rejuvenation - Anti Aging 
e Acupuncture * Acupressure 


«Health & Nutrition Consultations 
* La Carezza Spa Southampton « NYC 


Home Visits 
917-678-2484 — susankriegerhealth.com 


25534 


| Lauren Matzen, MAc 


CLASSICAL ACUPUNCTURE 
Faciar Reyuv., REIKI 


(631.287.1465 


Classified Deadline 


Bopywork/YOGA 


JOHN VASSALLO 
Danis § LICENSED MASSAGE THERAPIST 
PrivaATE/Group YOGA 


631-786-6406 
sallo42@gmail.com 


Bodywork by Frika 

*Shiatsu ¢ Sweedish 
+Deep Tissue 

¢Signature Massage 


Relaxing The Hamptons 
One Body At A Time 
(Outcalls to your Home, Party, or Boat) 
917-484-0018 
Erika@luxbodywork.com 
www.luxbodywork.net 


26858 


12 pm Monday 


SOUTHAMPTON 26066 


pee Bird & 
| Ftealing Spa 


Bee ed 10: Bird 10:30am - 2:30pm Mon.-Sat. 
‘ Foot Reflexology & Neck Shoulder 
Massage $60/thr. 


zn For $109, will get 
60 minutes of Chinese Facial 

and 20 minutes reflexology 
and 20 minutes massage 

“ “ Open 10:30am - 7:30pm _. 

16 Hill Street # 3, ie tan 

631-287-1118 


* TRIGGER POINT TH 


\. 27056 


. (diagonally east across the street from the movie theater) 


= THE ED & PHYLLIS DAVIS 


WELLNESS INSTITUTE 
SOUTHAMPTON HOSPITAL 
¢ Massage * Acupuncture 
¢ Personal Training * Zumba 
* TRX ¢ Fitness for Kids * Yoga & More! : : 


Locations in Southampton, Hampton Bays & East Hampton 
Call 728-WELL ¢ www.hamptonswellnessinstitute.com 


Massage & Mobile 


Ee 


Frat Aelapuation Center 


631-591-2783 
4482 Middle Country Rd. Calverton, NY 11933 _ 


(Located in the Calverton Commons) 

Appointment and Walk-In Welcome! 
Open 7 Days a Week re 

Mon-Sat: 10:30 am-8:00pm Sun: 10:30am-6:00pm 


LICENSED 
peat E 
MASSAGE THERAPIST 
FOR 15 YEARS 


By Claudia Matles 
Adults 
Children 

In Home 

or Studio 


NYC + The Hamptons 


631-721-7515 


® SWEDISH DEEP TISS 


Relax & Rejuvenate 
in the comfort of 
our home with 
Sinéad’s 


Hampton's 
Premiere 
Pilates 
facility 


Spa Service. 
Promoting Wellness in 
the Hamptons & NYC 


561-301-3230 


www.sineadsmassage.com 
sineadsmassage@gmail.com Z 
2407. 


since 1998. 


PILATES ¢ GYROTONIC 
Yamuna Body Rolling 
& Boutique 


631.204.0122 


symmetrystudio.com 
395 County Rd. 39A 


Danspapers.com Southampton, N.Y. 11968 


Ke organizing | 


Te, ae Sm Petites Sane 
tek 


Helping you | 
take back | 
control of | 

your life from | 
the burden | 
that clutter | 

causes. 


| = Homes & Offices | 
~— Home Staging 
™ Pack & Move 


From Manhattan to Montauk | 
and every space in between. | 


A ’ 
é ’ 


Superlative and Luxurious Spa Services 


Call to book a perfect 
individual or couple’s treatment. 
Massage 
Yon Ka Paris Facials 
Manicures & Pedicures 
Body Treatments 
Endermologic 
Microdermabrasion 


..and much more! 


In-home services avilable 
We’d be happy to come to you! 
71 Hill Street Southampton, NY 


631-287-9099 


Www.ananasspa.com 


24876 


Catering 


Serving The Hamptons 
For Over 25 Years! 
Full service events 
BBQ and Clam Bake parties 
Delivered gourmet food 


631 288 5992 


www.cateredevent.com 


26229 


SPUNTINO - Caterers 


Any event, even short notices 
917-754-2543 | 516-423-6377 
spuntinoeastend@gmail.com 
Tuscan and Sicilian Cuisine 
Salads, barbecued vegetables 
Fresh local produce, fish 
Argentine Parrilladas 
26704 


Limo Services 


27087 


Vineyard tours, nights out, 
F Weddings, NYC to Montauk & 


SOUTHAMPTON 
a, (800) 498-5788 | (631) 287-5466 
MVLIMO.COM 


Classified Dept open 
5 days! 
M-F 8:30am-6pm 
631-537-4900 


[-F 8:30-6pm danspapers.com 
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ENTERTAINMENT/PARTY SERVICES 


In the Hamptons it’s... Since 1976! 


@ (@) 
ww.PianoBarn com 


Buy-Sell*Rent*Move:Tune (631) 726-4640 


‘uit, Summer Piano Rental |j})| 


NEW F WATER SLIDE/LIFEGUARDS 
Party Performers > Magicians > Face Painters << Petting Zoo 5 Pony Rides 
Reptiles + Balloon Artists >< Beach Sports Party >< Foam Party Machine >< D's 
Jugglers >< Guitar Sing-Alongs >< Tattoo Artists < Hair Braiders >< Princesses 
New Costume Characters >< Inflatables + Jumpers x Rock Wall -- Water Slides sx 
Dunk Tanks Popcom << Cotton Candy >< Snow Cones >< Hot Dog Carts >< Slime Machine 
Foam Party ~ lee Cream Truck ~ Tents >: Tables ~~ Chairs ~< Balloons - Much More! 
.. MENTION DAN’S PAPERS - GET 2 FREE HOURS OF RENTALS 


a 


NY PARTY WORKS 


THE ENTERTAINMENT SPECIALISTS 


-Carnivals -Obstacle Courses -Photo Booths 
-Euro Bungy -Water Slides -Casino Nights 
-Bounces -Mechanical Bull -Lounge Furniture 
-Laser Tag -Unique Photo Items -Tents, Tables, Chairs 
-Dunk Tanks -Pop Noggins -DJs, MC’s, Karaoke 
-Food Machines -VR Simulators -Game Rentals 


*FULLY LICENSED 
& INSURED* 


Tubs of Fun 


631.501.1414. 
nypartyworks.com: 


©631-765-2500 * PARTYKIDZNY.COM § 


- We specialize in pre-event 
support and after-event — 
clean up services! 


Beach Parties/BBQ’s 
Cocktail Receptions 
Corporate Events 
Private Parties 
Baby Showers ~ 
Wedding Events 
Restroom Attendants _ 
Available Upon Request 


38 
J 
NS 
N 


Info@afterthevent.com or Call Us 866.711.7871 


ry 


PARTY RENTALS . 


our 31st year 


¥ 631-983-4646 © 


-TheHam otonBalloon.com 


Aerigsiibtageerites : | 


Jousting & Bungee Run, Boot Camp Obstacle Course, Stuff a Bear Parties 
at Home, Tents, Chairs, Tables, Linens, Castle Bouncers, Cotton Candy 
Machines, Dunk Tanks, Water Slides, Balloons, Arches, Crafts, Face Painting, 

Petting Zoo's, Airbrush Tattoos, Tent Decorating, Party Planning 


106 Mariner Drive, Southampton NY 3 


( 24883 


“Don't just have any party, 
have an amazing . 


Event Planning - DJs/Bands - Costume Characters 
Clowns - Petting Zoo & Pony Rides - Bungee Run 

Moon Bouncers - Disney Princess Bouncer 

Mickey Mouse Clubhouse - Tsunami Slide 

Inflatable Obstacle Course - Largest Tropical Water Slide 
Dunk Tank - Face Painting - Party Hair Wrapping 
Tattoos - Tent - Tables & Chairs Linens 
Balloons/Arches - Party Supplies & Toys 

Pool Decor Favors - Balloon Bouquets - Camival Games 
Hot Dog Cart - Popcom Cotton ~ Candy - SnoCones 
Highly recommended by many Hampton 
businesses such as The Meadow Club and 

The Children School to name a few.. 


We’ll Beat ANY 
Competitors 
Rental Prices 
in The 
Hamptons! 


AMAZINGPARTIES.COM 


20 Hampton Koad © Southampton NY 


631 ° 287° 9040 


If You’re a Handyman Looking 
To Do Work This Summer, 
Advertise Your Services in Dan’s 


Call 631-537-4900 


s —) e e 
silver platter service,inc. 
“wwe set up. we serve. we clean up. 
Servers ¢ Bartenders ¢ Captains 
Barback Staff * Kitchen Preps 
Cooks & Grillers « Butlers 
Food Runners 


631-589-6999 


Wait Stat 
For Any Occasion 


26650 


silverplatterserviceinc.com spservers@optonline.net 


"516-816-1342 


www.CENTERFOLDSTRIPS.com 


staurants. 


Jim Turner 


Backyard Bashes 
Barbecues 
Benefits 

Birthdays 
Special Events 


ALLAN ZOLA 
KRONZEK 
631-725-3391 


www.allankronzek.com 


25899 


Solo or Band 
Parties 
Private Events 
BBQ’s 


€ 


631.902.0123 
www.AgesEvents.com 
Sound Systems, 
Lighting, Plasma TV’s, 
Effects and more. 
-Free Online Planner- 
-Insured- 

NYC, The Hamptons, LI 
Entertainment company 


of the NY Jets 


631-725-5626 : 


www.jimturnermusic.com 


25951 


Cool and Hot 
Live Music for All 


Events by 
She bd OU cd 


LYMantels S & 
dnsembles 


Check out our video at 


Ray Red Entertainment 
Private Functions, Parties, BBQ's... 
Acoustic Rock from 60’s to Present 
631-725-7533 
Google: “Ray Red” 
835 


Sophisticated 


Live Music 
By Alex Alexander 


jazztriony.com 
631°747+5965 


i 


Service Directory 


eVrrrrryrrerr yy rrr? Pere ke 


Deadline alexanderlivemusic.com: 
Spm Thursday | :(516)790-9369: 


Proudly 
Serving the 
Hamptons for 
over 30 years 


47 YOUR SER 5 


of Wa iters All of our employees 
Bartenders 631.589.4174 ee 
Grill Chefs aysstaff.com and liability insurance 


“Pavillion 
‘Agency, inc. 


Since 1962 
rin [he eld OF Persona 


i Service’ 


Fhe Leade 
Specializing in all your Personal Service Staffing needs 


Chefs e Chauffeurs ¢ House Managers e Butlers 
e Nannies e Baby Nurses e Personal Assistants 
e Estate Managerse Housekeepers 
e Payroll Processing and Compliance 


212-889-6609 
15 E 40" Street, Suite 400 www.PavillionAgency.com 


25021 
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ENTERTAINMENT/HOME SERVICES 


AERIAL PHOTOGRAPHY 


Homes, Businesses, Events, Boats, 
Gift Certificates 


25512 


PHOTOMOTIONS (631) 368-6972 


We work 
your hours! 


Dan’s Classifieds and 
Service Directory 


Da ok 


photograp 


Contemporary 
Portraits and Family open: 
Photography 8:30am-6pm 


capture today forever _ 


www.peek-images.com 


Monday-Friday 


631-537-4900 


FILIPKOWSKI : 
INC TRANE™ 
TRANE its Hard To Stop A Trane? 
fis Hard Th Stop A Trane® KOLB 
Air Conditioning/Heating | | MECHANICAL 
Heat Pumps/Humidification| | Heating and Air Conditioning 
Radiant Hi jali 
ant Heat Specialist’ |! 631-267-2242 
631-734-2827 www.kolbmechanical.com| — 
raed ecvean Air is Trane Air™ 


917-254-3756 


631-445-1884 


urniture Re-Finishing } 
& ayes 


Vung: ay 


OS 

Wood Finishing Inc. 
In Home Touch Up/Repair Service |} 
A Master in the Art 
of Wood Finishing 
“ Leo Young 
H| °° 631-730-6616 
|| Office 631-664-8669 i: 
www.youngswoodfinishing.com |}| | 
eeeeeonral Finishing git 


Classified Dept 
~ open 5 days! 
M-F 
8:30am-6pm — 
631-537-4900 


Ask about 
our 
“Refer A Friend” 
program 
Family-owned 
Business that offers 
Contact one of our 24/7 Emergency 
sales representatives Service, 
today Free Estimates 
631-537-4900 and Affordable 
Maintenance 
Contracts. 
ie Like 631-727-2762 
il: info@flandershvac. 
Da $e) | Me | wwwFlandersHVAC.com 


Facebook! 


Service Directory 
Deatline — 
om on Thursdays 


style bal every ng Ss 


a Get REapy FoR 
(NORTH FORK)| 
| Custom Audio & Video Aovertise Your 
Whole House Audio & Video 
Home Theater Security Integration EMPLOYMENT 
Lighting Control * Shade Control 
Computer Networks * Audio Prewire OPPORTUNITY IN 
Showroom At 
6615 Main Rd., Mattituck Dan’s 
B7-2403 CALL 
631-298-4545 
\www.nfov.com ad 631-537-4900 


9 ae TE Le 


co M PANY 
Servicing & Installing Audio/Video and 
Home Theaters on the East End since 2001 
SOUTHAMPTON 631.283.3455 NEW YORK 646.580.3318 


Licensed by the N.Y.S. Department of State Lic# 12000275600 2 


www.systemsdesignco.com S 


MINEOLA SIGNS & AWNINGS 


rene oe ties on 


2. - es il ~ 


ALUMINUM & FABRIC AWNINGS 
RETRACTABLES 
RESIDENTIAL & COMMERCIAL 


Find us online 2 at 


x = Thinking about motorized blinds or shades? | 
_~ We're only a phone call away! or 


Somfy Certified Installer. 3} 
BOSS ‘Hunter Douglas Certified Professional Dealer | 4 


Pani Thpere 


ALLELES ETT 


Your#1 Resource 


To find the Service Providers you need. 
Tax Directory ¢ Mind, Beauty & Spirit 


Design ¢ Going Green 
Entertaining ¢ Home Services 


Complete Basemef, 
—SMAUCGS u 
tr FREE ESTIMATES x 
BASEMENT WATERPROOF 
WATERPROOFING FLOORING 
WHOLE-HOUSE BASEMENT 
DEHUMIDIFICATION FINISHING 


(631) 935-0005 
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HOME SERVICES 


ni? 


OFM HME! SB TERS 


@ Roof & Chimney Leaks Stopped 

© Any Roof Repairs & New Installations 

e Chimney Cleaned, Repaired & Rebuilds 
® New Siding & Window Installations 

° Gutters Cleaned, Repaired & Replaced 


(888) 909-3505 


24/7 Service 

ou a 

28 res Bega’ [ & ACCREDITED. 
a Rey business 


BBS Rating: ae 
i a | 0% interest for up to 60 months J ae 


SU Authorized : 


Reufing incisor 


Fast, Friendly, Professional Service 
www.acechimneyexperts.com 


Pete Vella 


CSIA Certified Technician ) 


(21152 


Cousins Carpet 


& Upholstery Cleaning LLC 
Family Owned , Operated & Insured 


e Area Rugs 
e Tile & Grout 
e Outdoor Furniture 
e Water Removal 


631-205-9200 


Danspapers.com 


MBB BUILDERS 


GENERAL CONTRACTING 


The finest in all restorations 
» Decorative Painting - 
« Decorative Moldings - 
« Plaster Techniques * 


A 5 * Stone 
CONSTRUCTION + Stucco * : 
= = MOISES BENITEZ 
651-258-4245 631-374-4389 g 
Fully Licensed & Insured 631-680-1818 
Lic.# 49495-H 


22395 


Convenient offices in Hamptons & Manhattan 


CLEANING SERVICE 


“Let the professionals 
do the Work” 


TEL. 631.236.8874 
RESIDENTIAL * COMMERCIAL 


SYLVIA STEPHANI 


25157 


Clo sets 


-516-223- 


_ CustomClosetsDirect.com 


Gi Reaay re 


Dan’s Classifieds 


EOL Sorumeniy and 
“Ba || Service Directory 
« Custom construction oS 
inourfadory saves = 
you money 8 open: 
pred alr bg g 8:30am-6pm 
a ma cis, pai.£ Monday-Friday 
722, eae tindes | | 631-537-4900 
si * Owner on premises 
ation —_« Guaranteed for the 
life of your home 
Classified Deadline 
12 Noon 
on Mondays 


We work 


Dan’s Classifieds and 
Service Directory 


open: 
8:30am-6pm 
Monday-Friday 


631-537-4900 


Whole Home 


CARPET CLEANING 
goed fee v i far apy fame. 


OWNER 


‘w> BABY/ PET SAFE 
Carpet Cleaning 


‘=> GREEN 

Carpet Cleaning 
‘=> Area Rugs 

(free pick up) 
‘> UPHOLSTERY 


Cleaning 
Montauk to NYC 


631-287-4700 § 


www.wholehomecleaning.com 


GET READY FOR | 
~ SUMMER 
Apvertise Your 
EMPLOYMENT 
~ OpPoRTUNITY IN 
Dan’s 
CALL 
631-537-4900. 


EAST END 
jo 


_ Licensed & Insured 


Design Installation wRe 
es eastenddeck.net _ 


#1 Deck Baller 
on the East End 


Sere RO nae 
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HOME SERVICES 


Cisnes Carpentry Corp 


© Carpentry ° Roofing * Custom Cabinets 
e Decks ® Siding @ Interior Moulding 
* Doors/Window Installation ¢ Floor Installation/Refinishing 
e Finished Basements e Fencing | 
¢ Complete Home Renovations 
For all your Home Improvement Needs. 


From Cottages to Castles on the East End. 


651-903-5708 


ee com 


21820 


pecks BUILT to Last A LIFETIME 


COMPOSITE * WOOD * VINYL DECKS 


LICENSED + INSURED * WORKERS COMPENSATION. 
CERTIFIED TREX, AZEK 
AND TIMBERTECH INSTALLER 


Family Owned Business 


631-220-1335 


SY > UNCIS 


24186 


Email: Stephen@EZ-Decks.com 


Find us on 
Angie’s List! ; 


| over 25 years 


_ CUSTOM MASONRY « Belgium Block 
e Brick Pavers * Stoops * Patios « Pool Scapes 
EXCAVATION « Grading ¢ Backhoe 
*Topsoil * Drainage 
ASPHALT PAVING Driveways ¢ Parking lots 
e Tennis Courts * Maintenance 
EREAT PRICES! QUALITY WORK! Free Estimates 


BF2 (631) 878-2804 www.rosemar.com 


23958 


QUALITY CRAFTED HOMES 


A Division of Custom Modular Homes of Long Island 


631.726.9300 


qualitycraftedhomesonline.com 


+ 


24455 


# To advertise in the most widely 


read Service Directory in the Hamptons, 


call Dan’s Classified Dept 
631-537-4900 


ine. : 
see our web site for more! 


Licensed aad Insured 


Snuthampton 


« Deck Construction 

“ Design 

+ Sanding 

* Staining 

« Pressure Washing . 
and More 

Estimates ** All Major Credit Cards Arcane 


w.ellisdecks.com # 631-275-0921 


Hamptons New York 


LDEWBUSTERS.COM 


RT HOUSE Vs WASHING 


Ask about 
DAN W. LEACH ei 
a &é 7 35 
cl ISTOM DECKS Refer A Friend 
° DESIGNED & INSTALLED 
WITH CABLE RAILING program 
@ BLUE STAR MAHOGANY ® IPE ® CEDAR 
© POWERWASHING ¢ ALL REPAIRS 
® CHECK OUT OUR PHOTO GALLERY! 
PROMPT c RELIABLE | | Contact one of our 
® PROFESSIONAL QUALITY ’ a 
OWNER OPERATED sales representatives 
DANWLEACH@AOL.COM today 
631-345-9393, | 631-537-4900 
EAST END SINCE 198: ; 
IWH+SH+EH LICENSED & INSU! 


Residential ¢ Commercial 


ROBERTS ASPHALT CO. 


VW Oil & Stone Driveway Specialist 
acktop Driveways/Parking Areas 
Custom Masonry, 
Cobblestone & Paving Stone 
New Construction and Resurfacing 
Free Estimates 


Family Owned & Operated For Over 37 Years 
S.H. LIC. L002553 


63 1 -475 a 1 906 ® RobertsAsphalt@aol.com 


n CHIMNEY SERVICES 


eAIR DUCT CLEANING JEe® 
* CHIMNEY CLEANING —&+ RATED 
* DRYER DUCT CLEANING ore 

° CHIMNEY REPAIRS ; 


FREE ESTIMATES 


631.665. 6400 


WWW.CUNNINGHAMDUCT.COM: 


feces Cc 
¢ All Phases of 
Electrical Work 
° Security Systems 
e Surveillance Systems 
~e Home Automation 


All Types of 
Renovations and New Homes 


¢ New Installations 
* Service Upgrades 


¢ Panel and Generator Installation 
¢ Landscape Lighting 


Licensed & Insured 


Office: 631-403-4050 3 
. (516) 902-1413 


Cell: 631-525-3543 
Brotherselectricny.com 
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HOME sal 


"Electrical Contractors. 


CEAN 
ELECTRICE 


Full Service Electrical Contracting 
Residential/Commercial 

LED Lighting ¢ Landscape Lighting 

Generators Provided & Serviced 


OceanElectric.net 
(631)287-6060 « (631)324-6060 


» Over 384,873 Dogs Can't Be Wrong 


DE&IG GUARD 
| OH Oe DouT Feo 
www. DogGuardofLi.com 


1-800-329-PETS 


Guatantced To Contam Any oS 
id0%: Satisfaction Guarantee 

Veterinarian Approved * Indoor Systems 
Lifetime Warranty ¢ Made In The USA 


GJS Electric, LLC 


25938 


\ 631-878 8.3625 


Finishing @ Repairs 
Custom Staining & Decks 


“A family business” 


Licensed & Insured 


Classified sacar 
12 Noon 
on Mondays 


Installations ¢ Sanding 


Danspapers.com 


EAS FEN D 


FENCE 


*Decks 


LICENSED & INSURED 


T 


Custom Mabe Entry Gates 


*Automatic Gate Operators Installed, Replaced, Repaired 
*Telephone Entry Systems and Cameras 
*Deer Driveway Gates * All Types of Fence Custom Made 
* Sunrooms * 


* Deer Fence 


Cedar Siding * Brick Pavers & General Construction 
FAMILY OWNED AND OPERATED 40 YEARS 
Res. Comm. Lic. #47949h 


631 87: leon? 


878-6303 Fx 
CRAFTSMANFENCEANDDECK NET 


24-HOUR Ph 631 
EMERGENCY SERVICE 25671 
FOR ALL YOUR 
ELECTRICAL NEEDS BUILDERS OF CUSTOM 
www.mrecec.com = DRIVEWAY GATE SYSTEMS 


ARBORS ¢ SCREENING TREES 
PERGOLAS e POOL e STONE 
PROFESSIONAL FENCE INSTALLATION 


631- 287-2768 


ALPHA ENTRY 
GATE SYSTEMS 
SUPPLYING A COMPLETE 
LINE OF GATES AND 
GATE OPERATORS FOR 


RESIDENTIAL AND 
COMMERCIAL CLIENTS. 


800-704-GATE (4283) 
AUTOMATED GATE OPENERS 
° ACCESS EQUIPMENT 


DEER CONTROL SPECIALISTS 
) 631-EAST-END 
327-8363 


eastenddesign@aol.com 


"4 ‘ og NN 
William J. Shea| | ‘ x 
ELECTRIC it 


SERVING THE HAMPTONS 
FOR 30 YEARS 


24-hr Emergency Service 


Our Electrical Services Include: 


Bm, 


yee 


Lene ee : 30 YEARS EXPERIENCE 
* Lighting & Electrical Repairs 


* House & Home Office Wiring 


CA Wood Floors 


Installations 
Sanding 
Refinishing 
Free Estimates 
30 Years Experience-Owner Operated 


24811 


631-236-7086 
RellableWoodFlooring.com 


( CARPET ONE ) 
Floor & Home 


Dust Free 
Sanding System 
“The Atomic DCS” 

Sanding & Finishing 

Installations 

Buffing & Waxing 
Starting at $1.99 SF 


Residential ¢ Commercial 
Call for Free Price Quote y 
1.888.9DUSTFREE: 


\ y, 


* Generator Sales & Installations 
* Computer, Telephone Wiring 
¢ Home Automation Services 


Invisible 
Fence aan 


Over 10,000 Long Island 
dogs safely contained! 


= > 
Fido § Fénces 
Hidden Pet Containment Systems 


Sales - Installation « Training « Repair 
Call duende for $50 off a new systernris (excludes Basic) 


5 Years Straight! 


631-668-1600 


Locally serving the 
Hamptons since 1985. 


WilliamJSheaElectric.com 
Liscensed & Insured Lic # 3842ME 


DOTI “THE SHEA WAY” nces. com 


Canine Control Company 
720 Montauk Highway, 
Water Mill, NY 


631-726-6019 


caninecontrol.invisiblefence.com 3 
©2013 Invisible Fence, Inc. nN 


631-599-2454 : 8:30am-6pm 
cco 031-909-2030 Monday-Friday 
Service ae 631-537-4900 
Deadline : 
opm on Thursdays 


Dan’s Classifieds 
and 
Service Directory 


. open: 


East Hampton 


Because You Didn't Drive All The Way Out Here 
To Sweat In The Dark! 


<> 


a PP 


631-850-4374 


EastHamptonEnergy.com 


State-of-the-Art Backup Power Technology 
Quarterly On Site Maintenance * Weekly Off Site Monitoring 


When the power goes out, we are your § 
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D.Q.G. Inc. 


Copper & Aluminum i) 
Professional Installations & Cleaning 
Attention to Detail 
Un-matched Craftmanship 


a. 


GUTTERS \P 


Suffolk tic 15194 631-758-0812 www.DQGINC.com 


20170 


‘Gutter 
> Helmet 


NEVER CLEAN YOUR GUTTERS AGAIN® 
Your Gutter Helmet, Sunshade, Roofing 


and Siding Professionals! 
631-218-0241 
Free Estimates 
Never Clean You Gutters Again! 


26713 


A 


* Complete Renovations 
¢ Kitchen & Bathrooms 


RENS 


BUILDING CORP 
East Hampton, NY 


e Custom Homes & Additions »* Roofing & Siding 
* Construction Management 


* Complete Architectural Design Services 
Cuartes R. AHRENS * OWNER OPERATED a 
516.819.6358 : 
Licensed AhrensBuildingCorp.com ineured ae 


Oe WEDOIT RIGHT! 
ae CE « INSTALLATION « REPAI 


« Basements & Decks . 
® Framing 


® Window Replacement 0 Www 


) tlonSolutions.com 
PUTELY TRSURED A G7 SSE Phase beam pet bone alice dl OMAT 9 


alain ¥ Dance’ 


lee * Gacntigsiil 
2013 SEASON CONTRACTS « Serving Montauk to Southampton 


Lic 


CONTRACTING 
| 


| 
Serving the community for over 25 years 
Specializing in all phases of Home Remodeling 
Custom Builder 


631-287-1617 


raindanceeirg@yahoo.com 
Licensed ¢ Insured 


Tel/Fax: 631.668.6639 
aA. 25183 


Ins 


24353 


QUALITY 
HANDY HAMPTONS 


TO DETAIL 


CRAFTSMANSHIP 
oe ee gee eseire WITH ATTENTION 


| 10% Off All Decking & Painting 
. « Now through Labor Day 


__ |" Kitchens Bath» Doors + Windows Decking» Moulding Sheetrock | 
E| 


« Painting « Finished Basements * Custom Woodworking 
Se Toh 631-949-2522 


andyhamptons@aol.com 


Ins. 


= 


w 


SUMMER 


~Emptoyment 
OPPORTUNITY IN 
Dan’s S 
ee ra al 
§ ee? CALL 
All Phases.of Carpentry 


Siding, Windows, Doors 
Kitchens, Baths « 

2 Deck Repairs 

Be Paint/Spackle 


43; 


Ger Rey FoR: 


Apverrise Your 


631-537-4900 


| Fine Carpentry 


©ast Ssland 
IRRIGATION 


‘Wchael’s™, 


Home IMPROVEMENT Installations,Repairs, r ~ 
AFais Poe ||opMttineninence. |( A land 
For Excellent Work P 8 8) | LANDSCAPING 
tienes ne a gcome Systems > es 
‘xterior and Interior F Complete Landscape Provi 
° peg ellos an ae Free Cstimates Lawn Maintenance, Design, 
| Polahig «Windows 631-324-2028 planting installation, 
¢ Land Clearing ¢ Misc. 631-723-3212 _ clean-up, fertilizing, tree 
¢ Bath & Kitchen Renovation z ae — 
Specializing in Project Mgt. —— 2 trimming, tree removal, 
References Available we ens, indoor flowers, 
Licensed & Insured : management 
MIKE 631-324-2028 = 
2eas7 CELL 631-831-5761 IK : 


[DAN W. LEACH || 
CUSTOM BUILDER 


¢ INTERIOR ALTERATIONS & 
CONSTRUCTION SPECIALISTS 
© DECKS DESIGNED & INSTALLED 
¢ FINISHED BASEMENTS 
| ¢ SIDING ¢ PAINTING e TILE 
¢ CHECK OUT OUR PHOTO GALLERY 
¢ PROMPT ¢ RELIABLE 
e PROFESSIONAL QUALITY 
OWNER OPERATED 
DANWLEACH@AOL.COM 


631-345-9393 | 


EAST END SINCE 1982 2 
LICENSED & INSU 


Bathrooms 
Do it Now 


Completely Tiled bathroom 
in as little as a week 


HAMPTON DESIGN 


KITCHENS » BATHS 


Expert Tiling || | Modern to Classic Design 


“We Turn Your 


Peter Rant Be Inspired Dreams to Greens” 
631-286-3462 Visit our New Showroom “Designing & Building 
Residential Golf Greens in the 
The Best References ° Lic/Ins SH 2272 Montauk Hwy. Hamptons for over 20 YEARS” 


25415 


Bridgehampton, NY 11932 


vv 

oo 

Power Washing = 

: 3: Licensed & Insured 3 
631 


-283-652 


A SH 002528 


i Professional & Dependable | bi 


iioffice 631.524.2028 i i 


For Information: 

631.744.0214 
personalputtinggreens.com 
Servicing Nassau & Suffolk since 1990 


631.537.7200. 


HamptonDesign.com 2 


References Available pe Design 
Masonry * Shrub/Fl 

_ Garden Care 

Property Management 
631-287-6880 www. carthwaterandstone. com | 


is 4 


5 cell 516.449.1389 ( 


Ask about gnheimer Consz,, 
our gey?" TM enovations/Addiione lon 
ot 6k : ” Decks, Roofing, Siding 
a Refer A Friend Interior-Exterior Trim 
: program Kitchens/Baths, Flooring 
Basements, Windows & Doors 
Contact one of our Design * Permits * Management 
| sales representatives oe pee ere 
3 _ today 631.728.3290 —stexis20%0 
+ & 2 900 hamptonshomebuilder.com 
631 537 4 “Over 30 years of distinctive craftsmanship” ose: 
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HOME SERVICES 


° landscapes 
¢ Floral Gardens 


Installation 
* Organic 
Products 
Maintenance 
*lawn Care 
Transplanting 
«Hedge Care 


Affordable programs 
for garden and 


Maintenance 


« New Installations 


631-772-4535 


Landscape Design & 


« Scheduled Maintenance 


¢ Advanced Lawn Care’ 


Aen OY 


Call 631.723.7351 


www.unslimitedearthcare.com 


lawn maintenance 
Availabic! 


www.hlicorp.com Licensed and Insured 


nercial and Residential 
Years Experience 
Setting the Standard Work Guaranteed 


in Workmanship 


Pesticide Application 
NYS Certified Arborist & Designer on Stat 


NA Was 
Beach ‘Grass, 
be Sea Shore Planting Specialist 
© Bluff Stabilization 
© Dune Restoration 
© Native Planting 
© Landscape & Garden Installation 
© Hydroseeding 

Christopher Edward’s Landscape 


grounds maintenance, inc. 


LM 
631-765-3130 © 631-283-8025 


www.billfoxgrounds.com 


RELIABLE QUALITY SERVICE 


Turf Expert * Member GCSAA ¢ NYS DEC Certified Applicator 
25 years of Experience * Call for Appointment Licensed ¢ Insured 


To Our Clients THANK YOU 


LIC #’s SH 002970-0 EH5254 NYS DEC Certified Applicator LIC #1811065 NYS DEC Business Reg # 11417 


BILL 


19592 


Masonry, Belgian Blocks, Pavers 
Weekly Maintenance * Mowing 
ells and Drainage Systems 
ation Systems Installed 
ways, Walkways, Retaining Walls > 
2 and Shrub Planting, Trimming & Removal 

and Seed Lawns Installed * Bobcat Service ,,., 
ing and Storm Cleanups ° Gutter Cleaning “sccesies” 


PECONIC BAY 


——~ LANDSCAPES 


Accepted 


scape es.com Lic. 631-909-3454 ins. ay 


US 


631-668-1266 


631-283-571 


Licensed & Insured S 


fi 7931 


f 6. ne 


{LICENSED INSURED | 


Best View 


Landscaping & Masonry 
LANDSCAPING & GARDEN MAINTENANCE 


Lawn Mowing Hedge Trimming 
Sod & Reseeding Tree Planting 
Spring Clean-Ups Tree Removal 
Fall Clean -Ups Irrigation Work 
Mulching Fences 

Weeding BobCat Services 
Edging 


CompPLete Masonry WoRK 
¢ Cobblestone Edges ¢ Aprons 
¢ Walls ¢ Brickwork ¢ Patios 
Walkways ¢ Stone Work ¢ Driveways 
Excellent references 
Free estimates 


Juan Marquina 


Cell 631-513-9924 


stviewlandscapingandmasonryinc.com 
(|. bestviewland@ymail.com _) 


= 23490 


ee Sees 
Countryside Lawn & Tree 


° Design ¢ Installation 
¢ Garden Renovations 
¢ Transplanting 
¢ Ponds / Waterfalls 
¢ Fine Gardening 
e Lawn Maintenance 
¢ Re-vegetations 
¢ Perennial Gardens 
¢ Natural Screenings 
* Irrigation 
Installations/Service 
¢ Tree / Shrub 
Pruning & Removals 
¢ Spring / Fall 
Cleanups 
° Sod * Mulch 
¢ Bobcat 
Service / Land 
Clearing 
¢ Also Specializing 
in Masonry 
* Landscape Lighting 
Excellent References 
EH LIC # 6378 
SH LIC #00225 Ins. 


631-324-4212 


countryside-eastend.com 


re Vig wg ea 
Linda Nelson 
decorative lel 


design 


Serv 


handmade gilts 


“Ae sarees 


O3b28/, 10/5 


24291 


Ogun Landscaping & 
Handyman Services 
Water Mill 
¢Grass * Hedges ° Seeding 
Handling all 
your home needs 
WELCOMING DESIGNERS + ARCHITECTS 
A DECADE OF 
EXPERIENCE SERVING = S 
THE HAMPTONS 


Call for references 
Insured 


631-664-5560 


METEOGUN@GMAIL.COM 


eS Ins. 


Lic# L001 


Lic. 


* Landscape Design 

* Installation & Maintenance 
* Container Planting 
* Perennial Gardens 

* Lawn Services * Grading 


631.504.9274 
Anita Valenti 
Outdoorexpressionsinc.com 


Pecon: 


LAWN & TREE CARE 


Lawn Care 
Tree Care 


Grounds Maintenance 
Tree Pruning 
Tree Removal 


coniclawncare.com 
(631) 283-0289 


pe 


4318 


Lic #41767-H 
LAN DSCAVING 


LOW-COST FULL SERVICE ©OF?- 
LAWN MAINTENANCE 

Seed, Sod & Irrigation 

Trees & Shrubs 
Flower Gardens 


FREE ESTIMATES 
ANNAGHSLANDSCAPING.COM_ 


Lic. Cell (631) 484-2224 Ins 


Mulch 
(All Colors Available) 
* Topsoil 
¢Gravel* Sand 
¢Blue Stone 


Delivered 
Call for Pricing 


631-278-7745 


25025 


Full service 
Maintenance 
Contracts, 
Full Masonry & 
Landscape 
Installation 


631-765-5471 


Visa/MasterCard 
accepted, BBB rated 
Fully Licensed & Insured = 


Danspapers.com 


Superior 
Landscaping \ 
Solutions, Inc. 


¢ Landscape Maintenance 
Weekly Lawn and Garden 
Maintenance Pruning 
Spring/Fall Clean Ups 

¢ Gardening 
Annual/Perennial Plantings, 
Privacy Planting, Installation, 
Mulch, Woodchips, Topsoil 


¢ Landscape Construction 
Land Clearing, Grading, 
Filling, Drainage Systems, 
Retaining Walls and Planters 
Installed, Seed/Sod Lawns, 
Pond/Waterfall Installation 


¢ Masonry ¢ Planning Design 


031-766-7131 


Shore Line 


Your local Dock Builder 
& Marine Contractor 
From Refacing & Repair 
to New Construction 


All phases of 
bulkheading, piers, 
floating docks... 


631.661.2169 
shorelinebulkheading. com; 
email: Bulkheading@aol.com| 


Lic# 29998-H 


Tide Water 
Dock Building 
Company Inc. 

* Bulkheading 

* Gabions 

* Floating Docks & Docks 

* House Piling 

* Rock Retaining Walls 
Contact Kenny 


631-728-3364 


Suffolk LIC # 45887-H 


Complete Waterfront Contracting 
ue Floating Crane Service) 


rychlik masonry inc. 


custom design environment 
Matthew Rychlik 
631-734-5767 — 
rychlik@optonline.net 
www.rychlikmasonry.com 


2 
8 
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HOME SERVICES 


ae : ei on 
PERERe DESPATCH OF SOUTHAMPTON | [All Pro Painting 
LASPeCc S Oc £8 re) 
Brad C. Slack : 
a eo 2 senna | Fides 
Outdoor Kitchen Design/C _sokinhamenenarllty * Serving All Your Moving Needs * Interior, Exterior, Powerwashing, 
utdoor Kitchen Design onstruction Now Offering Thermal Imaging Call for a Free No Obligation Estimate Custom Woes, Staining, 
Wood-Fired Pizza Ovens & Fire-Pits « Travelling Brick Oven 7 Gis a week at And Let’s Make Despatch Your Mover of Choice i & Rel 
Menu Planning & Catering for Private Events ; Office: 631.929.5454 ew bushi Gove Con Experienced & Reliable 
631-287-OTTO (6880) www.ottooutdoorkitchens.com ae nents (631) 283-3000 * (212) 924-4181 * (631) 329-5601 Nid -Cindovano 
email: Bra moldpro.com : 
| web:  www.themoldpro.com 631 -696-81 50 
es NYDOT # T12050 
; Montauk to Manhattan 
I 26185 USDOT # 1372409 Licensed & Insured 4 
‘ 19154 


FIREPLACES LAWN MAINTENANCE 
BARBECUES FALL CLEANUP 


FLAT RATE PRICIN 


Local ¢ Long Distance.» Overseas 


BRICK, STONE PATIOS = TREE REMOVAL 


Licensed & Insured 


631-831-7634 © EAST HAMPTON © WWW.MGMASONRY.COM 


S 1) 


| SERVICE DIRECTORY CLIENTS! 
ABANDONMENTS GET YOUR 


REMOVALS 


INSTALLATIONS * TESTING | ‘SERVICE DIRECTORY 
Moving & Storage; “wane || AD FORFREE!* 


To All Points On The East Coast 24/7 OIL SPILL CLEAN up 


(631) 321-7172 | | nyspec, EPA & COUNTY How? The Dan’s Papers 
o.  . _-LISCENSED | Refer a Friend Program.” 
NYS DOT 135255 LIG/INS + US DOT 1086657) | FREE ESTIMATES & ADVICE *Friend must call your account representative & 
Geeernenenniomnentil com YOU'LL GET 4 dees Wenner THEY SIGN UP! 
PL 4 EXTRA WEEKS EN THEY SIGN UP! 
J Office: # 631-569-2667 é 


Richard Scalera 631.725.8204 


Stephen Daniel 631.725.8203 2 
YE Kathy Camarata 631.725.8202 ee, 


Classified Dept 
& TILE 

* Brick Patios & Walks open 5 days! 

¢ Belgian Block Curbing 

* Pool Patios & Coping M-F 

¢ Cultured Stone 

° = Work (all phases) 8:30am-6pm a : — 

insured : 

Excellent Local References 
_ (631)878-5103 se she ae GC one rnerusnces 
g (63 1) 766-0771 Over 20 Yrs Experience 
\ www.oceansstone.com / 


fee Rog \Y__INTERIOR/EXTERIOR 
PS a Bs : aa : edition  =—«-_-«&& k= Lik | HOME IMPROVEMENTS 
a MPTON ‘C Costs & improve = = LIKE | DECK MAINTENANCE & REPAIR 
T | 
MASONRY Dan’s on | MOLD REMOVAL. 


All Masonry & — 1S En = ’ j .. 
om as te t: F d rg e b 0 re) k! | ee — basil NG 
Southampton, NY © 631 259-8200 Prices Estimates s} 


East Hampton, NY ° 631 329-2300 ~ 63 1 -{2 8- G 09 0 


Tl WR. 


Service Directory 


27701 


Wainscott, NY * 631 537-6353 
Southampton, NY * 631 259-8200 Deadline 


ecoJ | Spm on Thursdays 


2 a 
Zippy Le 
MOBILE SELF-STORAGE AND MOVING 


3 Steps to Hassle-Free Storage 


R.C.M. PAINTING 


N 
\\ fi iE RP BRL OTIN INTERIOR - EXTERIOR 
a 4 bb. = POWERWASH - STAIN 
- AIR Q ALITY ISPORE iti When it comes to sei re , VENETIAN PLASTER 
* MOLD R MET IATION * t LACK MOLD SPECIALISTS Sacrifice quality or t SPACKLING - STEETROCK 
¢ BASEMENT / CRAWL SPACE WATERPROOFING Call. 631-524-5450 631-295-0656 

ceil # 631-495-6826 EASTENDWATERPROOFING.COM WWW.ZIPPYSHELL.COM ; 

A division of Mildew Busters -Serving the East End for 31 Years - Owned and Operated by Long Islanders 25214! rony.83@live.com Sens 
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ni SERVICES 


TRUST PAINTING 


INTERIOR / EXTERIOR PAINTING 
° Powerwashing 

* Deck Service 

® Staining 

® Best Prices 

FREE Estimates 


24621 


631.897.9287... 


Catering the Hamptons for over 30 years 


Painting ¢ Staining ° Wallpaper 
Installation & Removal ¢ Faux Finishes 


Painting e Powerwashing e Staining 
Paint Stripping © Restoration 


631.283.6727 
www.dinomepaintinginc.com 


Golden Touch Painting 


Best Price for Painting ¢ Interior/Exterior 
Powerwashing & Deck Staining 


Licensed & Insured 


Tel: 631-878-3131 ¢ Cell: 516-818-3769 
goldentouchpainter.com 


26418 


PR a eid 1 TF eee 
ww LX IEE 2 2 es 
Yo 2 Se 


A Brush of Fate Painting, INC. 


> 


4 Generations of Quality Home Improvements 
On the South Forr. 
INTERIOR * EXTERIOR 
Staining & Painting * Mildew Control 
Licensed § insured « Free Estimates 


Kathleen L. Ploeger* 631.725.8868 | 


ene Set Zao ee ree 1 
1 : 
' NOGUERASS | 
i] 1 
HOME IMPROVEMENTS : We Do It Right.. We Finish Ht On Time! 
 eInterior/Exterior Painting ! Myla cps 
' ; ! ° ranteed | 
3 Pa a ls + MMiortable Prices / 
ooring/Trimwor' | 3: 10° Off Any Job F 
‘s Basen eer Oersnss S| over $1,000 with THis ap 
t ‘631 167 9 805: SERVING NASSAU) & SUFFOLK FOR OVER 25 YEARS 
' 4 

Licensed and Insured 631-419 ‘0080 
: Noguerashomeimprovement.com: 516-521-1906 F 

18153! & 


4 


Southam ton bol-Z 
y | at af 

astHampion bo! 
u al led 

Southold bol 


1700 
-oe4-0/ 00 
765-97 YU 


Green-isiand Tree & Lawn Care 
Pe Proudly Serving All of the Hamptons Since 1987 


« Mosquito, tick, flea, ant and termite control 
«Lawn fertilization, weed and insect control 
° Tree and shrub programs 

° Animal Repellents and poi 


Save 50% on your first ireatment 15% 


when you prepay for full season: 


NYCDEC 


Call today 631¢549-5100 
www.greenisiandtic.com 


License 
#13750-H 


ALL TERRAIN 


Tick Mosquito 
(631) 259-3540 


Protect your 
family, friends 
& pets from 
jee g-seea ie | 


We offer All Natural 
& Standard solutions. 
Event Applications | 
for any size area. 


www.mosquitosquad.com 


Stop Getting 
Bugged | 


Protect your family and your 


* Insect Control * Poison Ivy Removal 
* Organic Programs 


EARTHCARE 


TREE & LAWN SYSTEMS 


immediate Response 
__ and Results Guaranteed! 


tb 
st 
& 
N 


Tick Trauma! Ws 
Ant Anxiety! 
Mouse Mania! 


e pity: ea) 


NARDY PEST 
CONTROL 


Is Your Solution 
To Pest Paranoia! 


* BOTANICAL PRODUCTS 
AVAILABLE 


Serving the 
Hamptons 
55 Years 


Free Estimates 
NYS Certified Applicators 


631-726-4777 
631-324-7474 


8 www.nardypest.com 


Animal Care in Your @ 


7 
Home. Trustworthy ,_ 


* ey : & Reliable 


-References i 
NAPPS 
Member 


25008 


1 631-287-4888 


(631) 283-2234 
(631) 728-6347 


FAX: (631) 728-6982 
MULVEYPLUMBING@OPTONLINE.NET| 


J.P MULVEY 
PLUMBING & 


WWW.MULVEYPLUMBING.COM 
162 E. MONTAUK HWY., 


HAMPTON BAYS, NY 11946 


"vient and cae 


A © Renovation 


in eco-friendly 
and energy-efficient systems. 


631-655-5550 
.631-281-0131 


= bluemagicpools@aol.com 
Great References! 


Lic. NS. 


Experience Excellence Efficiency... 


casual water 


POOL & SPA PROFESSIONALS 


631.537.POOL 


www.537POOL.com dW). 2 


ee a Week 


23644 


RISE & SHINE POOLS 


* Openings / Closings 

* Weekly Maintenance 

¢ Repairs / Renovations 
¢ Construction / Design 
¢ Natural Solutions 


We got to ihe ad 
* Openings & Closings 
*Loop-Loc Covers - 
* Repairs * Weekly Service 


Danspapers.com 


SOUTHAM? TON 


* Heaters 
* Leak Detection “= —® 
¢ Vinyl / Gunite — 


cme Call Now 
Leak Detection For 
Specialists Details! 


JW’s Pool 
_Service 


A Full Service Company 
© Certified pool operator on staff 
© Opening / Closing, Repairs 
e Weekly & Bi-Weekly Service 
e Loop Loc safety cover, fences 
e Pool Heaters © Pool Liners 
© Coping, Tile & Marble Dusting 
© Renovations 
Leak Detection Service 


Lic. 631 -874-0745 Ins. 


jwpoolservice@aol.com 


Catia a 
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HOME SERVICES 


Established 1972 
For A Lasting Impression 
¢ Vinyl + Gunite 
Construction 

“ oe. ‘ 

* Supplies * Service 
833 County Rd. 39, 
Southampton, NY 11968 
631-283-4884 


sess «© WWW.kazdin.com 


L 
MARBLE DUSTING 
Long Island Marble - 
Dusting Inc. 
Experts in Resurfacing of 
Commercial & Residential 


pas. 
tasters in Coping, Tile 
& Pool Renovations. 


31 594-2788 anion Bays 
631-736-7214 Coram 
ubcont rs Lic. BBB 


Weekly Maite Bn Ges 


Open/-Close;4 
Liner Chang 
Centified Pop} Ope Erato! 


¢. “FoR A CRYSTAL 
CLEAN SPLASH” 


SALES ¢ CHEMICALS 
© Poot Repairs ® 
INSTRUCTION 
AND RENOVATIONS 
¢ WEEKLY MAINTENANCE 
Serving the East End 
or over 25 Years 


631-325-8929 
8 eat 631-259-8929 


me New Poolsas Renovations Service 
= Low-Chem/Energy Efficient Options 


Spring & . 
Summer Activities 
728-1929m springandsummeract.com 
Retail store across from Macy's, 
163A W. Montauk Hwy., Hampton Bays 


We 


“ters 


ne 


b 


"Pence woe 


¢ Property Management 
e House Watchin 
Pools & Spas I ake 
Service, Maintenance mergencies : 
& Repairs eHome Inspections 
Openings & Closings a o 
Safety Covers 631 909 7028 
Salt Generators www.TwinForksPM.com 
info@TwinForksPM.com 


631-834-8174 ede saied 


wese Lic # 40528-H_ Insured ee 24292 


RPRISE Ss 


The East End's premier 
cleaning and maintenance company 


287-4600 
schindlerenterprises.net 
Carpet & Upholstery Cleaning + Fine Area Rug Care 


Window Cleaning * Exterior Cleaning « Deck Care 
Property Management * Flooring * Mobile Auto Detailing 


House Washing 
Service 


Power Washing Without The Damaging Pressure 
Specializing In Mildew Removal 

* Quality Service ° Mahogany 
* Dependable & Reliable» Aluminum Siding FREE ESTIMATES 
* Cedar * Treks 1-888-WASH-ME-2 
* Vinyl Siding + Painted & Stained Surfaces 631-288-5111 
* Licensed & Insured www.washme?2.com 


a 


EXPERT HOUSE WASHING 
& POWE ER id AS ; 


Li UDAY FORA FREE ESTIMATE 


631-495-6826 ° 


WWW. MILDEWBUSTERS.COM 


pata im rr an => cA «< 
ROOFING AND SIDING 


FOR ALL YOUR HOME 
IMPROVEMENT NEEDS! 


FULLY LICENSED & INSURED 
CALL US FOR FREE ESTIMATE! 


maxrtinsroort@ hotmail.com 
www. martinsroof.com 


ROOF REPAIR WITHIN 48 HRS! 


24177 


Veatistic * 
ROOFING 


SPECIALISTS IN: 
Asphalt Roofs 
Cedar Shake 
Flat Roof ¢ EPDM 
Copper 
Vinyl Siding 
Slate Roofs 
. 631-875-5735 


| ian 


 BISAS 


MBEAN 


CONSTRUCTION 


ROOT PROFESIO NAL 


ROOFING 


SIDING GUTTERS 


Gotan Seeks & 
‘Siiaute Bares 


631-869-5171 


www.eliconstruction.com 


Weather Shopper Acting Reateannar 


27832 


Advertise your 
business in 
Dan's Papers 
Service Directory 
and find out 
why advertisers 
renew their ads 
year after year. 


631-537-4900 


adinfo@danspapers.com 


HOME CONSTRUCTION 
Siding & Roofing Specialists 


631-287-3042 


23192 


GS1line.com <& 
www. ne. oft 


LICENSED AND INSURED ° ASK FOR OUR 10 YRS CRAFTSMANSHIP GUARANTEE 


v4 #2 
Your#1 Resource 
To find the Service Providers you need. 
Tax Directory ¢ Mind, Beauty & Spirit 
Design © Going Green 
Entertaining © Home Services 


We work 
your hours! 


- Dan’s Classifieds and 
Service Directory 


open: 
8:30am-6pm 
Monday-Friday 


631-537-4900 


Classified Dept 
open 5 days! 
M-F 
8:30am-6pm 
631-537-4900 
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HOME iar ls 


Roofing Roofing 


( WECLEAN 
WINDOWS 


JOE'S SEWER 
DRAIN 


’ a c : Py Reasonable 
a A a = : ‘ Y fr \\ Prices 
v ‘ L * CESSPOOLS & SEPTIC TANKS PUMPED WA~SS7H call for 
: * CHEMICAL CLEANING & AERATION TREATMENT Bf aieY | i 
° Roof & Chimney gues man * NEW CESSPOOLS INSTALLED ee 
* Any Roof Repairs & New Installations ive LICENSED 2 
e Chimney Cleaned, Repaired & Rebuilds SERVICE 631-585-1466 es | Proprietor-Conrad 
© New Siding & Window Installations =. EastHampton WINDOW 
e Gutters Cleaned, Repaired & Replaced Danspapers.com q Serving N 
: (Westhampton-Montauk CLEA ERS 


(888) 909-3505 


24/7 Service 


TIMELY ESTIMATES BECAUSE 
YOUR TIME IS VALUABLE 


CALL TODAY 
631-283-2956 


BBB Rating: A+ 


Biological Insect & 
peaee Control 


Residential 


= ou! = 


~ SeROVENER 


ROOFING & SIDING SPECIALIST — CARPENTRY WORK | 
MASTER COPPER WORK — SLATE — FLAT ROOF 


WORK GUARANTEED! © FREE ESTIMATES — 
WILLBEATANY WRITTEN QUOTE = 


631-259-2229 — 


WWW.FASTHOMEIMPROVEMENT.COM | 


PERFECT 


Window Cleaning 


: Windows/Screens, Skylights, 
THINK TREES Chandeliers, Gutters... 
Residential/Commercial 
THINK FOX Spring & Summer Clean-ups 
: Incorporated 1976, Serving the 03 1 -9035-43542 
East End for Over 30 years 8 Call Nomee (owner) for 
Certified Arborist * Registered Consulting Arborist [FREE ESTIMATE | 


a 631.283.6700 * foxtreeservice.com - . 
Roofing i mah ag, 
lassified Deadline 5pm on Thurstiays 


ao Ps 
¥ 


RESIDENTIAL 
COMMERCIAL a say a 


Framing ¢ Carpentry * Cedar 


Window Cleaning 


24949 


: age ; mS Power Washin 
631-905-7788 - 631-553-9267 : as dees easement: 


easthomeimprovement@hetmail.com 
Cleaning and more! 


is ae i Ga8 og 13 DESIGN 


COMPANY 


COMFORT | CONVENIENCE | ENJOYMENT | PEACE OF MIND 


Protecting Homes on the East End since 2001 
SOUTHAMPTON 631.283.3455 NEWYORK 646.580.3318 


Licensed by the N.Y.S. Department of State Lic# 12000275600 
www.systemsdesignco.com 


22841 


| *s . the ig Bide ace: 
HAMPTONS - cleaning and maintenance compan 
@ 287-4600 


schindlerenterprises.net 


ae 
chauffeur service ¢ designated driver e private driver | 
call 631-537-0500 YOUR CAR - OUR DRIVER. ee ee 
; : ce ouse Washing * Exterior Cleaning + Deck Care 
to advertise. apd hea sete cay ae i Property Management + Flooring « Mobile Auto Detailing 


25173 
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HOME SERVICES 


IS YOUR COMPANY 
ENVIRONMENTALLY FRIENDLY ? 
Place your ad in the new 

GOING GREEN SECTION of 

ped Dan’s Service Directory. 


Call to place 
your ad today at 


631-537-4900. 


panefree 


> 


Pane Free Window 


et 
There 
Be 
Light. 


Cleaning Triple “oc” 


631-283-2200 : : 
Windows Picaniag ator ae oT - “Having Family & Friends Over? 


ena! | (631)283-7259 Cal One of Dan’s Service Directories 
(631)591-1863 & Treat Yourself to Some Help 


Da nspapers.com www. Triplecwindows.com 


"Advertise your business in Dan’ ‘s Papers Service Directory and find out why advertisers renew their ads year after year. 


631-537-4900 * adinfo@danspapers.com 


Creative Still & HD Video Content 
Let your imagination go... 


fine Atis Services 


2013 Special 
Aerial Stills $199 per property 


"AERIAL STILLS 
AERIAL HD VIDEO 1 
INTERIOR/EXTERIOR STILLS*> we _ 
BRIOR/EXTERIORHD VIDEO = 
THEBOOM: {eee 


_-—— \~_ HAMPTONS BASED CONTENT PROVIDER" 
lane aoe s Weekly helicopter flights and ground work - year round} 


Quoguewsouthampton eutchogue 
cailessvacaa WWW: efaszcomass 
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\ A Family Tradition Since £0 17 


NEW 2013 FIAT 


A FIAT FOR EVERY 


‘east end OCCASION 


631-569-4690 


WEEKLY AND MONTHLY RATES 
AVAILABLE FOR RENTAL 


WWW.BROWNSFIAT.COM 


AR ie | wiaeviree' e\pl\ei™ 


e@aa 2S Gow fe et wwe ee we 


Si 


NEW 2013 RAM 


ERC VEHICLES 


STK#13D0280 8 SPEED, AUTO TRANSMISSION, POWER NEW a0ts RAM STK#U31303 DIESEL ENGINE, 


ISR LAR RG a i ~ | sitio j bee 12K MILES 


2 YEAR 
COMPLIMENTARY 
LUBE OIL & FILTER’ 


4383 Route 112, Patchogue - 1/4 Mile North Of Sunrise Hwy. 
Pee re \a4-com e 888-890-2944 fF: 
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EMPLOYMENT/CLASSIFIEDS 


ESTABLISHED COMPANY 
seeks construction help and help 
with closings. pools and weekly 
service. Good starting salary, 
long season. Experience helpful, 
but will train right person. Call 
631-325-8929 


- HOUSEKEEPER 
Housekeeper needed at Inn at 
Windmill Lane. 40 hours per 
week, seasonal with part time 
year round a possibility for the 


|License required. Please call 
631-267-8500 or pick up an 
application at our Front Desk 
at 23 Windmill Lane, Ama- 


| gansett 


PHOTOGRAPHERS 
Wanted 
"Seeking local photographers 
to shoot events on 
Shelter Island & in Montuak. 


Send resume and 
sample photos to: 
tkochie@danspapers.com 


STEWARD/ STEWARDESS 
for busy charter boat. Sailing 
experience NOT necessary. Per- 
sonality & punctuality more im- 
portant. 631-901-8928 


TAILOR/ SEAMSTRESS 
WANTED 
Must have experience! Capable 
of doing alterations professional- 
ly. Flexible hours. Kellie 631- 
727-1550. 


WAREHOUSE PERSON 
Reliable, ability to handle heavy 
lifting, good with hands, clean 
legitimate drivers license a must. 
Email: 


job6888 il.com 


ke Like 


Dan’s on 
Facebook! 


Tight person. Valid Driver's} 


Upholsterer/ Seamstress re- 
quired. One to two years experi- 
ence required, full-time. Must be 
able to handle heavy industrial 
fabrics and be familiar with up- 
holstery sewing machines as well 
as surging machines. We would 
like a friendly, hard working and 
well organized person to fill this 
position. If you have a passion 
for design, manufacturing and 
creating beautiful upholstered 
furniture and accessories for the 
home this is a plus. Reasonable 
proficiency in English is re- 
quired. Our machines/ office is 
located in Quogue so please con- 
sider if you can travel to this lo- 
cation before responding to this 
ad. The job is a 9:00- 5:00 job 


"DOMESTIC 
STAFFING 


FROM MANHATTAN 


TO MONTAUK 
@ Nannies- 
@ Housekeepers 
@ Estate 
Couples 
HAMPTONS @ Senior Care 
CPL WENT AGENCY | ed 
. mes 
@ Event Staff 
@ Other Staff 
Siege p/n NY State Licensed 
2 Prarinum/#1 & Bonded. Insured. 
oO 
8 Call: 631-204-1100 
www.HamptonsEmployment.com 


info@hamptonsemployment.com 
149 Hampton Road, Southampton 


with a degree of time flexibility 


once you have proven your re- 


sponsibility and dependability on 
the job. For more information 
please email: 
info@customcoolrugs.com 
telephone: 516-815-7532. 


or 


*Hamptons Leading Agency * 
Hampton 
Domestics 
Staffing 


Private Chefs.Couples. 
Butlers. Housemen.Nannies. 
Housekeepers.Cooks.Lady's Maids. 
Groundskeepers.Estate Managers 


“Pavillion 
= id Agency, inc. 


World Class Personal 
Service Staff needed for 
elite homes 


Chefs e Chauffeurs 
e Butlers eHouse Managers 
e Nannies e Baby Nurses 
e Personal Assistants 
e Estate Managers 
e Housekeepers 


212-889-6609 
15 E 40" Street, Suite 400 
www. PavillionAgency.com 
25023 


Governess.Household Manager. 


Drivers. Personal Assistants. 


www.h tics.com 


r 


631-725-1527 
NY * Palm Beach * Miami 
Proprietor Vincent Minuto 
Placing Household Help in 
America's Finest Homes 
Est. 1985 


BRITISH AMERICAN 
HOUSEHOLD STAFFING 
If you are seeking a summer or 
year round position, British 
American Household Staffing 
has opportunities for: Nannies, 
Executive Housekeepers, Chefs, 
Personal Assistants, Couples, 
and other domestic staff. Please 
have long- term experience, as 
well as long- term checkable ref- 


“OEE 


SOCIETY 


Discerning Personal & 
Corporate Staffing 
Butlers * Chauffeurs 
Chefs * Housekeepers 

House Managers * Nannies 

Personal Assistants 


Hamptons Office 
631-237-5520 
hamptons@hiresociety.com 
www.hiresociety.com 
Licensed, Bonded & Insured 


erences. Please have a Green 


Card or US Passport To apply 


email resume to info@bahs.com 
or call us at 212-966-2247 


(BAHS) 
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- CLASSIFIED: - 
Employment ® Classifieds 
Real Estate for Rent ¢ Real Estate for Sale | 


SERVICE DIRECTORIES: 
Make Your House a Home — 
Personal Services ¢ Entertainment 
i #&#;«2« C:C-=liaC(y)SLY’S Doessiegn + ome: Services 
isher responsible for errors for one week only. 


d Equal Opportunity Employment laws. _ 


GINAS JOB'S 
DOMESTIC 
EMPLOYMENT AGENCY 
Caretakers/ Elderly Compan- 
ions, Housekeepers, Nannies, 
Estate Managers. Licensed, 
Bonded. 631-329-3905 

www.ginasjobs.com 


HOUSEKEEPER/ 
COOK 


Experienced, FT, live-in. Hamp- ' 
Detailed, energet- _ 


tons/ Florida. 
ic. Fluent English. Non- smok- 
ing household. References a 
must. 561-703-2448 


Breakfast, Lunch, Banquet 
wait staff & Daytime cook 


wanted. Email resume & 
salary requirements to: 
events@southamptoninn.com 


Counter/ Wait work: Seeking . 
high energy, motivated person — 


for an upscale museum cafe, 
Wed through Sun. Send resume: 
staffing@hamptonsartofeating.com 
or call 631-267-6680 


UTwPIA 


HOME CARE, 
Caring For You Like Family” 


HHA'S/ PCA'S/ LIVE-IN 
Utopia Home Care is looking for 
certified aides to join our team! 
We offer regular work opportu- 
nities on the North and South 
forks. We also have free training 
classes available for candidates 


interested in becoming certified. — 
For more information, please call 


our Riverhead office at (631) 
369-5500 


Looking for experienced home 
care RN to work with mature 
gentleman for day and night 
shifts in NY and Southampton. 
Must have certification and ref- 
erences. Please fax to Ms. 
Sawyer 212-398-5557 


INC. @ 


Reilly Windows & Doors: 
Manufacturer of High End Win- 
dows & Doors seeking experi- 
enced carpenters for assembly 
and fabrication. Calverton LI. 
Benefits package available. Full- 
Time. Send Resume to e-re- 


cruit@reillywd.com fax 631- 
208-0719. If unable to email or 
fax call Candy 631-891-6903 
EOE. 


Front Desk 
F/T Temporary 
For busy 
Southampton Office 


Heavy phones, Customer 
Service oriented, ability to 
multi task, good computer 
skills & filing. Mon.-Fri., 
8:30am— 5pm, through Sept. 


Please email resumes to: 
mabrams@danspapers.com 


. 


WINE DISTRIBUTOR 
seeking part-time/ 
full-time sales rep 

(preferably resident) 
for Hamptons & Suffolk 
to take over income 
generating territory. 
Background in 
wine sales preferred. 
Commission + expenses. 
212.605.0430 


YEAR-ROUND COUPLE 


Experienced, family minded 
Catholic couple in their 40's, 
CIA grad, Caretaker. Seeking 
long-term, year-round position. 
631-461-5125 


61 BEAUTIFULLY FRAMED 
GOLF PICTURES. By appoint- 
ment only. Please call Tom at 
904-233-1023 


ARCHITECT'S DREAM! 
Two large vintage 80 year old 
BARN DOORS. Must See!! 
Asking $1,000. Westhampton 
516-729-3295 


Designer Gowns (over 30). 
Penn Reels, Altenkirch Custom 
Rods. 26’ Steiger Craft. Artwork. 
Collectors Items; 1930’s Sunoco 
Banner, Ghostbusters complete 
set, much more! 4 zoned radiant 
heating element. 516-457-4463 


Dooney & Bourke ag for 
sale. Brand new. Never used. 
Asking $200. 631-456-7941 


HIT AWAY GOLF BALLS 15 
cents each. Free delivery on or- 
ders over 3,000 balls. Call Tom 
at 904-233-1023 


HOT & COLD THERAPY 
WRAPS 
For Cosmetic Work, TMJ, 
Migraines, Dental Work, Back 
Pain, Eye/Brow Procedures & 
more. www.CaddyWraps.com 


TALL GRASSES English Box- 
woods locally planted, pick your 
own. OAK ENTRY DOOR, 
Oval Glass & arched glass side- 
lights $800. 631-806-5442 


* WOOD SHAFT golf clubs or 


any golf antique ceramics, paint- 


' ings, medals, trophies etc. Please 


call Tom at 904-233-1023 


Long Standing Collector wishes 
to expand collection of guns, 
swords. Cash paid. Free ap- 
praisals. Instant decisions. Strict- 
ly confidential. Lloyd, 

631-325-1819 


Amagansett: Friday 7/19 and 
Saturday 7/20, 9am- 4pm. 37 
Ship Wreck Dr. Selling contents 
of Artist Studio, fine home fur- 
nishings, Artwork, Baby gear 
and toys, kitchenwares and 
more! Visit: 

tagteamestatesale.com for details 
and pictures. 
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Styled and Sold presents an amazing sale in East Hampton on 6 
Chestnut Way on Friday July 19th from 1:00 to 4:00, Saturday 
July 20th from 10:00 to 4:00 , Sunday July 21st from 11:00 to 
4:00 as well as Monday July 22nd from 1:00 to 4:00. Parking is 
on Dune Alpin Dr. South (watch for parking attendant). 

Don't miss this sale! Offering tons of indoor teak furniture 
(benches, chairs, end tables, cocktail tables, barstools, cabinets, 
armoires, desk etc.), plantation chairs with leather and with cane, 
kilim chairs, leather chairs, pine furniture, dining table and chairs, 
rattan queen sleigh bed, carved teak headboard, white slipcovered 
chairs, patio furniture, grill, tools, children's toys (some never 
opened) designer clothing and kids clothing, large potted live 
plants, kitchen contents, office supplies, jewelry, bike, hammock, 
moon bounce, trampoline, wicker trunks, baskets, lamps, tons of 
decorative pillows and linens, strollers, car seats, kids party sup- 
plies. Too much to mention! Management reserves the right to ask 
inconsiderate people to leave. Check Styled and Sold on Face- 
book for photos. We will give out numbers starting 11:00 on Fri- 
day and not before. 


MONTAUKSUSHI.COM 
Book Sushi Chef Isao 
Yoshimura for private dinner 
at your home or sushi station 
at your event. Book online 
www.montauksushi.com 


TUTORING by 
University Professor 


SAT, SSAT, All levels of 
Math, Chemistry and Physics 
one-on-one in your home 


June 15- Labor Day 


bo OMe 


eeanenar 


in the Hamptons. 


917-859-5997 
aschron@yahoo.com 


Classified Dept 
open 5 days! 


8:30am-6pm A VOTRE SERVICE! 
Quality Housekeeping 


Property Management 


631-537-4900 


Professional Organizer 
Personal Service Experience 


Southampton: Sunday 7/21, RO NET SS 

10am- 2pm. 28 Dundee Ln. Pegeree 

Ladies designer clothing, dresses, cas Sap oy sion TeiabaNoN ee it AVSHumptons.com 
sweaters, handbags, furs, shoes ‘ 

and accessories. Chanel, Pucci, YEAR ROUND CAR STORAGE Ch Th hE 
Ferragamo, and other top design- Free Pick Up & Delivery Always- Clean. Thorough Euro- 


ers. Rain or Shine! 
WATER MILL YARD SALE 


(WE'VE MOVED TO 625 COUNTY RD 394A)! 


pean cleaning. Experience the 
difference! Weekly, Bi-weekly 


d We Buy Vintage, Sports & Luxury Cars. etc... www.always-clean.com. 
Friday, 7/19 12- 4pm & Satur- Internet Consignment Sales. 631-828-2049, cell# 631-704- 
ee nti ge ane Lge Foreign or Domestic cars. 0259 

ignway. umiture, air 
conditioner, clothing, _col- Call AVENTURA MOTORS CLEANING, ALL TYPES. 
lectibles. 631-283-8819 Office, Home Professional 


ESTATE/ HOME SALES. We 


www.aventuramotors.com 


Cleaning Service. Both Afford- 


are the experts. We know how to 
do it right. Call Lloyd! 
631-325-1819 


CADILLAC ELDORADO 
1976 convertible 15.000 original 
miles! From Colorado collec- 
tion. Burgundy/ white/ white. 
Like brand new. With very op- 
tion available. $37,500. 631- 
726-2656 


e Y 


Necklace found weekend of 
June 28, 2013 in East Hampton. 
Please call to claim. Must be able 
to describe, 845-589-0383 


ENGLISH BULLDOG PUPPIES 631-603-6787 
Licensed, Private, Professional, Reputable, Reliable 
source. All puppies are registered, veterinarian 2 
checked with up to date shots and health guarantee. iS 


Kitten Adoptathon at Agway 
Riverhead, Sat., July 20, 2013, 
10:30am- 1:30pm. 631-987-8152 
for info. www.likitties.com 


Sapphire is a 7yr old Thorough- 
bred mare who raced 40 times. 
She's re-cooperated & ready for 
a home. 631-537-7335 
chirstine@amaryllisfarm.com 
Christine Distefano 


MERCEDES BENZ 1988 560 
SL convertible. Pristine, ex- 
tremely low mileage Palm Beach 
car. Impeccable condition. 
$39k ONO 561-841-7808 


We Buy Cars 


Classified Deadline 
12 pm Monday 


$ ALL AUTOS WANTED $ 
RUNNING OR NOT 
TRUCKS, TRAILERS, 
BOATS, CAMPERS 
CASH PAID! 
631-474-3161 
AVAILABLE 7 DAYS 


516-504-SOLD 
(7653) 


greatneckcarbuyers.com 


able & Reliable. General Post- 
a Construction, Powerwashing. 
631-745-3251 
_ EUROPEAN Housekeeper 


will clean your house. Reliable. 
23 years experience. Excellent 
references. Elzbieta 631-537- 
6447 


General House Cleaning Julia. 
Housekeeping, Carpet Cleaning, 
Windows In/Out, Maintenance, 
After Party Cleaning, Office, 
Basement, Garage, Gutters, Post 
A CHILDS COMFORT Construction Clean Up, Laundry, 
Attentively nurturing families, [roning. Good References. In- 
Hamptons- NYC. Feel ease, for sured. 631-903-7504. 631-488- 
your needs- 8622. 


www.achildscomfortcare.com/ 
Where comfy & crafty kids are HOUSE CLEANERS Wanted. 


Earn Extra Cash! Refer Carpet 
and Window Cleaning. Call 631- 
653-3700 


House Cleaning: Hardworking, 


happy & green! -Theresa 


take care of your house/ office. 


ERB-TACHS-ISEE TUTOR 
References. 631-255-8910 


Highly experienced, nationally 
certified speech/ language 
pathologist utilizes a wholistic 
approach to provide your child 
with the necessary cognitive 
skills required to increase aca- 
demic performance on en- 
trance exams, gifted & talent- 
ed testing, and in the class- 
room. Located in the heart of 
Southampton Village. Home 
visits available. Geri Garvin, 
M.S. CCC/SLP 646.388.2581 


POLISH 
HOUSEKEEPER 
Excellent East End 

references. Experienced. 

Reliable. Hard working. 
Detail Oriented. 

Celine 631-384-2798 


Delivery Service 


From Eastern Nassau County 
to the Hamptons. 
Shopping, Groceries, Errands, 
specialty items & packages 
picked up and delivered. 
516-804-3042 


FOR A COLLEGE STUDENT WITH A 


Learning 
Disability 


TUTORING ALONE IS NOT ENOUGH 
“Integrated Counseling” helps 
students get better grades, pass 

tough courses, graduate sooner. See 
us at NYLDC.com on the web. 

Free Consultation: 646 490 8866 


East 


End Private Practice. 
Experienced, licensed, clinical 
Psychotherapists. Interested in 
joining forces with similar pro- 
fessionals to expand our growing 
network. Please call 631-494- 
8066 


French Classes by native 
Parisian. Adults/ children. All 
levels. Le Cercle Francais. 
(631)725-2128 


Experienced company will clean/ ; 


TOP BOXING GYM 
NEEDS HELP 
501(3)C "Historic" Youth 
Boxing Program of 34 years 
needs that "Sponsor/ Saviour" 
to keep making Olympians & 

save lives- contact : 


"avmboxing@gmail.com" 


HAMPTON HUBBY Help 
Around YOUR House. Local 
Guy. You Ask, We Do It! 
631-723-3935 516-250-7985 


A WORKROOM High end 
custom drapes, roman shades, 
pillows, bedding, upholstery. 


Measurement, installation. 
info@verduno.com 
631-899-3190 


LANDSCAPING SPECIAL- 
IST Custom Design, Installation, 
Maintenance. Trees, Bushes, 
Flower Gardens. Sod/ Seed 
Lawns. Brick, Blue Stone, 
Patios, Walkways. Driveways, 


Grading/ Drainage. 631-725- 
1394 
MIGUEL'S LANDSCAP- 


ING Spring Clean Up, Lawn 
Mowing, Maintenance & Tree 
Removal. Call Miguel 

(631)521-3902 (631)680-0846 


Service Directory — 
Deadline 
Spm Thursday 


2000 Wellcraft Sport 21' fish- 
ing, water-ski boat. Mint condi- 
tion, 200hp mercury, at Peconic 
Marina in dry dock. $11,500. 
929-841-6566, 646-590-4888 


zeel 


Massage On Demand 
GET A MASSAGE TODAY 
“Best of the Web” -- InStyle 
“Proof that civilization has reached 
its pinnacle” -- Curbed Hamptons 


Book a same-day or next-day 
in-home or in-hotel room 
massage with top, licensed 
massage therapists. 


www.zeel.com 
iPhone/Android apps available 


Danspapers.com 


MARIE C., LMT 
Therapeutic Massages 
“where time stands still”. 
Servicing NYC to the 
Hamptons. 

Call: 631.324.4401 
Or: 917.639.8506 
All Credit Cards Accepted! 
East Hampton Village 
location. 


MAN WITH TRUCK Moving/ 
Delivery/ Warehousing. _ Tri- 
State. Chris 516-429-7676 


manwithtruckinc@yahoo.com 


ULTIMATE '60S PARTY 
BAND 


SIDE B will make your party 

into the event of the summer! 

We play the greatest hits of 

the greatest era in pop music. 
We are the '60s!! 


www.sideb60s.com 
917-656-1401 


SN 2S 


ASTROLOGY Entertainment 
for your next Party! Provide 
cosmic insights and fun! Call 
Erika 917-968-7237 


FACE PAINTING Profes- 
sional Face Painting, Airbrush 
Tattoos and much more. 
Complete party packages. 
516-313-5047, 

fancy faces@optonline.net 


MALE CAREGIVER available 
to assist in home cleaning, shop- 
ping, doctors appointments, feed- 
ing, laundry, errands. walking 


dog. Chris 718-344-3321 


Barbara's Swimming Lessons 
Phys Ed teacher will teach fun & 
safe lessons at your home or 
mine. Cell 516-456-5277 
barbjim@optonline.net 


CPR Certified Lifeguard in East 
Hampton, Private Lessons/ Par- 
ties. Ages 6months to adult. 
Ally, 917-224-7366 


ST eae TT eT ee 
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Laura's Car Service 


Safe, Professional Travel 
with Class! 

24 hour service to: Airports, 
Manhattan, Sporting Events, 
Errands, “Night on the Town”. 
Licensed & Insured 
Reasonable Rates/ Reliable 
All Major Credit Cards Accepted 


631-974-6884 
laurall2167@aol.com 


SURE RIDE Transportation 
Professional, Polite, Punctual. 
Serving East Hampton, Montauk 
airports & LIRR, Amagansett. 
Flexible pricing. Hotels, bars, 


restaurants. Islip, JFK. La- 
Guardia, Manhattan, credit 
631-988-6573 


cards. 


TREE SPECIALIST Pruning, 
Removals, Stump Grinding. 
Topping for Views and Sunlight. 
FIREWOOD (631)725-1394 


AMAGANSETT Private Road 

LAZY POINT, newly renovated 

1 BR cottage. Fully furnished & 
equipped. July 25- LD. $5k. 
631-267-6452 


Bridgehampton 
DOUBLE WOW! 


Brand new 9,000sq. ft. 
Art gallery inside home. 
7 BR's + exercise room. 
| Outside pool area exceptional. 
Elegant furnishings. 
August $135k 


~ Owner 954-621-5773 


Bridgehampton: Three 
‘homes with pool and tennis 
available for short term rent. 
Owner (212)285-2440 

| www.theresidencesof.com 
info@theresidencesof.com 


EAST HAMPTON 
14 bedrooms, 3 baths. CAC, 
|pool. Close to town/ beaches. 
|Available July 15- LD. Re- 
| maining July $5,000. August- 
'LD $16,000. Pix available. 
Contact Sue 516-982-3312 
susieocean0707@aol.com 


EAST HAMPTON 
Beautiful Inside and Out 


Sunny 14 rooms 2 acres 
4 Bdrm /3 bath Contemporary 
_ Close to Village/ Beaches. 
Oversized heated pool. CAC. 
Cathedral ceilings/ skylights. 
Pix at sunsethill.net 
August- LD» 
212-223-1781 


EAST HAMPTON On the wa- 
ter. Clearwater Beach access. 3 
BR, 2.5 bath, AC. Upper/ lower 
secluded decks. LR, DR, 
Kitchen, fireplace. WiFi. Out- 


___ side shower. July $2,500/ week. 


August- LD $12,000. Pix 


available. 617-281-6296; 


rates. 516-445-1005 


East Hampton/ 
Northwest 
Modern white contemporary 
Wooded acre. Heated pool, 
Central air, 4 bedrooms, 
2 baths. Walk to water. 
Outdoor shower, Decks, 
Skylights. Free WiFi. 


August 1- LD $18,000 
(703)994-1009 


East Quogue: 5 BR, 3.5 baths, 3 
fireplaces, 20x40 L shaped pool, 
A/C, at the end of a private rd. 
Aug weekly rental $7k. 2 weeks 
$13k. Includes all* 917-941- 
8117 Jsmitheq@aol.com 


QUOGUE WATERFRONT. 
Estate, 5 BR's + 2 BR apt., pool. 
August or partial month. 917- 
579-7239 


SAG HARBOR Quiet, private, 


' short minutes to beaches and vil- 


lage. Spacious, bright, newly 
renovated 3 BRs, 1.5 bath, EIK, 
formal dining, screened porch, 
outdoor shower, much more! 
August $10,500. 631-725-7189 


SOUTHAMPTON BED & 
BEACH Private entrance studio. 
Amenities within walking dis- 
tance. $125/ night+ 631-728- 
oA eek 


Southampton Village 


1 Bedroom 
Summer or Year Round 


(516)848-8885 
(516)921-5414 


Southampton. Lovely guest 
room (or two). Private bath. 
Beautiful Home. 3 Nights $385. 
Week $750. 631-283-8613 


SOUTHOLD Family Getaway 
In Wine Country: 4 bedrooms, 
(sleeps 10), 3 bathrooms, out- 
door shower, inground pool and 
private beach. Ideal for Family 
Reunions, Wedding Groups. (No 
Smoking/ Pets). $3,700. 
barbjim@optonline.net 


WAINSCOTT SOH Amazing 


rental! Light filled, quiet 4 bed- 
room, 3 full bath home has 2 
master suites. Downstairs has 
large Jacuzzi. Upstairs master 
adjoins spacious office with 
sleeper sofa. CAC, large rectan- 
gular pool, generous deck, short 
walk to Jitney and_ beach. 
$22,000 August- LD 917-733- 
6286 


WESTHAMPTON 2 bedroom, 
1 bath, Pool, beach available. 
August- LD available. Call for 


WATER MILL Hamptons Au- 
gust Condo Rental. Loft-like 2 
Bedroom, 2.5 Baths, 18 foot 
ceilings, open floor plan. Heated 
Pool, Tennis Court, Gym. Full 
office with high-speed Internet. 
August- LD $12,000. Pictures 
available at 

www.watermillrental.com Con- 
tact owner for more info 


ny/5dg@gmail.com or 917-494- 
6948 


Water Mill 
Prime time in the Hamptons! 
Aug 19- LD. 
Prestigious Deerfield Rd. 
Prominent Designer's 5,000 sq. 
ft. exclusive, very private 
retreat on 4 acres. 

4 BR's 4.5 baths, chefs 
kitchen, new CAC, heated 
pool and tennis. $17,500. 
Call owner 516-383-1005 


WESTHAMPTON BEACH 3 
bedroom, 2 bath newly renovated 
immaculate home. Fabulous 


heated pool, deck, manicured | 


grounds. Has everything!! Now 
through extended season. Must 
see!! $22,000. Winter available. 
516-729-3295 


WESTHAMPTON' BEACH: 
Studio and 2 BR, 2 bathroom 
suite on the beach, pool & tennis, 


from $300/ night. 
BarryBrealestate ail.com 
WESTHAMPTON = Immacu- 


late 4 BR, 4 baths, CAC, pool, 
private’ beach passes, wood 
floors. Available 8/1- LD. 
$22,500. Or $7k per week. 917- 
273-2828 or email 
cheriep8 16@yahoo.com 


Westhampton: 
Great for summer fun. 4 BR, 3 
Bath, A/C. Modern appliances, 
HDTVs, Internet, Illuminated 
Pool & Deck. Now- LD 


$19,500. Owner: 631-288-6458 
212-375-9100 


& a 


SAG HARBOR VILLAGE 1 
bedroom apartment, private en- 
trance/ parking, $1,875/ month. 
8/2- 9/2 $2,900/ month. 212- 
213-4365 


SAG HARBOR Village Gem! 3 
BR, 2.5 baths, fireplace, garage, 
Year round available beginning 
September 2 $49,500. 917-684- 
5967 


Southampton Village 


3 bedrooms, 2 bath 
Second floor. 


(516)848-8885 
(516)921-5414 


SOUTHAMPTON VILLAGE 
Classic, .67 acre, 3-4 bedrooms, 
3 baths, 2 car garage, pool, 
poolhouse. Great location! 
$6,500/ monthly. 631-283-2495 


a 


WAINSCOTT Room for rent, 
(suitable for 2). Pool, outdoor 
Jacuzzi, WiFi, CAC. $1,500/ 
week. 631-902-0564 


“ 


SOUTHAMPTON: Guest 
room for rent with private bath- 
room in sunny contemporary 
home, large swimming pool with 
outdoor shower, WiFi, new 
kitchen/ bathrooms. short min- 
utes to beaches. Weekly $850. 
August $2,999 (includes LD), 
917-859-5997 


Wainscott/ EH: SOH, Private 
Room/ entrance, private full 
bath. Pool. Monthly or Year- 
Round. Call 917-270-6677, 
Email: artherzog@aol.com 


NEE 

Luxury Midtown 2 BR apt for 
4 BR Hamptons area home. Aug. 
20- Sept 3rd, 2013. 646-717- 
3430 


Zi 


SOUTHAMPTON 
Prime office space next to 
Jitney, near village. 1,250 to 
2,450 sq. ft. w/private bath. 

$34 sq. ft. negotiable. 
Assoc. Broker Janice Hayden 
631-255-9160 


SOUTHAMPTON Profession- 
al/ Medical office space avail- 
able 1,000 sq. ft. or larger. Pri- 
vate bathroom. Highly visible 
location. $25/ sq. ft. 631-433- 
1241 


Southampton Village 


Store for rent on Hampton 
Road. Includes basement 


(516)848-8885 
(516)921-5414 


< 


A tt to Manh 


SAM'S 
MODULAR HOMES 
Affordability with Quality 


AWARD WINNING 
~ 10 Year Warranty ~ 
Lic. Since 1974 R. E. Broker 
Sam Cavallo 


631-281-9300 


EAST HAMPTON stylish and 
tasteful 4 bedroom, 2.5 bath im- 
maculate home on private, well- 
landscaped, shy acre property. 
Cathedral ceilings in LR and 
master BR suite. Open LR/ din- 
ing area. Perfect for entertain- 
ing! French doors in LR over- 
look heated pool, extensive 
decking and beautiful landscap- 
ing. Fireplace, CAC/ heat, 
CVAC. Excellent rental history. 
For sale $799,000. Year Round 
rental available mid- September 
$50k. 917-375-3915 or email 


shadomlane il.com 


SAG HARBOR Private, quiet. 
Excellent value! Turnkey. Ren- 
ovated 1,850+ square feet. 3 
BRs, 1.5 bath, landscaped .75 
acre. Room for pool/ expansion. 
$775,000. 631-725-7189 


North Haven Waterfront: 
Spectacular 4 BR, 4.5 bath, 
gourmet kitchen, 2 car garage, 
heated pool. A must see. 
$5,500,000. Exclusive K.R.- 
McCrosson R.E. 631-725-3471 


SAG HARBOR Walk to beach. 
Just renovated. 2/3 bedrooms, 2 
baths, fireplace, 1/3 acre, 
$498,000. 321-952-2354 


5.5 baths, wood 
floors, French doors, CAC, 
stone fireplace, mechanics' 
garage, low taxes. $719,000. 
Owner 631-484-9307 


bedroom, 


SOUTHAMPTON Little 
Peconic Bay Waterfront. Large 
1920's summer house on 1.5 
acres. Private beach. Stunning 
sunsets. $4.2 million. Buyer's 
agents welcome. 631-353-3201 


Southampton Prestigious area, 
SOH, parklike setting. 4 BR, 3 
bath, fireplace, Enormous master 
suite, CAC, pool, gated drive- 
way, garage, shy 1 acre. Reduced 
$899,000. Broker 917-608-0269 
naomik3@juno.com 


Shelter Island 
the 'un-Hampton’ 
Historic shingle-sided 
3000 sq. ft. home, “surge- 
proof” on 500' bluff overlook- 
ing ocean, lovingly restored, 
5 bedroom/ 3 bathroom home, 
wrap-around porches, new 
kitchen, new lower level, BBQ 
area, outdoor shower, quiet 
street, 5 min access to beach, 
North Ferry, village and yacht 
club. FSBO only. Asking 
$1.35 million. Principals only 
480-213-4473 


Morley Agency 
38 Hampton Road 
Southampton, N.Y. 11968 
631 283-8100 
www.morleyagency.com 


Southampton- Pristine Building 
Lot! ‘Two -plus acres, lovely 
street, possibly subdividable into 
two one- acre lots. Ideal for 
large custom home or for an ap- 
preciative buyer seeking invest- 
ment opportunity. (Internet 
#08330) Exclusive $750,000 


Southampton Co- Op: Cute- As- 
A- Button Detached Cottage! 
Waterfront complex, gorgeous 
views, beach and swimming 
pool. Living room, granite and 
stainless steel kitchen, 1 bed- 


room, | bath, relaxing deck. (In- 
ternet #40355) Exclusive 
$425,000 


$1,199,990 


Southampton < 
Spectacular Waterfront Property 
offers 200ft. of sandy beach with 
fantastic sunset view. Open floor | 
plan, 5 BR, 2 bath Contempo- 
rary. Call Kaz, Coach Realtors 
516-361-2664. 


Open House 
Sat., July 20, 1-4pm. 
2 BR, 3.5 bath tri-level. 

1* floor master w/ spa double 
rainfall shower. Gourmet 
expanded kitchen, lower level 
walkout entertainer's delight. 
Walk to Beach/ Tennis/ Pool. 
631-369-8030 

mismyhome.com/324916 


MONTAUK COOP 
Unit 214, Royal Atlantic 
North. Redecorated. Open all 
year. Rental plan, $180,000. 
631-668-5970. 


SOUTHAMPTON 
(LAST) NEW CONDO 
See new 3 BR, 3 bth, 
furnished, fpl, basement, 
garage, fireplace. $669,000 
Beau Hulse Realty Group 
Beau 516-429-9675 


SOUTHAMPTON VILLAGE 


condo, 2 bedrooms completely 
remodeled. Walk to train and 
village. 

309-4092 


FSBO $525,000. 908- 
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REAL ESTATE FOR SALE/LAND FOR SALE 


SEE WHAT’S INSIDE 


SOUTHOLD: Boaters! 300' 
bulkheaded bay inlet. 8 room 
contemporary. 3-4 BR, family 
room, 2 baths, fplc, CAC, 2 car 
garage, cul-de-sac. Exclusive @ 
$1.3MM. 631-734-6000 
www.abatellirealty.com 


wy 


DIAMOND VICTORIAN 
7 Grant Dr. Aquebogue 
Renovated In 2006. Featuring 
4 Bedrooms, 2.5 Baths. Open 
Floor Plan, High-End Energy 
Efficient Updates Throughout 
& Park Like Grounds. Eik 
W/Granite & S/S Appliances, 
Master Bath W/Whirlpool & 
Sep Shower, Stone Vanity 
And Massive 3 Car Garage. 
Low Taxes! $599,000 
Long Island's Finest Homes 
(631) 676-1888 


Se Vende 
RINCON, PR 
Beautiful shy acre. 1 street 
east of Bummer Hill. Private 
road. Calle Buena Vista. - 
' Surfers Paradise! 

631-806-9583 


SOUTHAMPTON 
518 N. Magee St. 


Two, | Acre Lots 
Sitting on 4 Total Acres 


$265k Front Lot 
$285k Rear Lot 


Call Mike 617-642-2001 
Or e-mail orionmp@aol.com 
Will e-mail survey. 


Classified Deadline 
12 pm Monday 


EASTPORT 
GATEWAY TO 
THE HAMPTONS 


Commercial complex of 4 
buildings on Montauk High- 
way. 15,000 sq. ft. of indoor 
space. Parking for 75 cars. 
Ideal for retail or wholesale 
operation. Owner Financing. 
$1,499,000 


SYMA JOFFE GERARD 
RE. 
631-325-8201 


Wwww.symaco.com 


North Fork Wine Country 


Busy North Fork Restaurant For 
Sale or Lease. 1.5 Acres High- 
Traffic, High-Volume Location. 
Turnkey, Year-Round, Well Es- 
tablished. Principals Only: 516- 
527-2647 


To advertise in the most widely 

read Service Directory in the Hamptons, 

call Dan’s Classified Dept 
631-537-4900 
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MYDANSLIST.COM 


WHAT TO DO. WHERE TO GO. WHERE TO STAY. WHERE TO PLAY. 


aceibkopiay ELIA DOL 
PA REE 


Everything You Need to Know About 
the Hamptons & North Fork 


danspapers.com 
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EVERYTHING OVER A MILLION 
Beautiful homes 
sold this week. 


UNDER A MILLION 


Bargains on 
the East End. 


BY ROBERT SFORZA 


he South Fork of Long Island is famous for 
sprawling mansions, pristine beaches, 
restaurants and boutique shopping. The North Fork, 
though it has plenty of glorious mansions, tree-lined 
roads and access to non-ocean beaches, is quite 
| different, with its own charm and topography that 
make it a wonderful place to call home. 

“The North Fork with its wide open vistas, great 
sunsets, field-to-table dining, and vineyards offers a 
true country living experience,” says Judi Desiderio, 
_ Chief Executive Officer of Town & Country. 

; “The North Fork is incredibly different than the 
: Hamptons,” says Enzo Morabito, Associate Broker 
with Douglas Elliman Real Estate. “It’s more quiet, 
more subdued. You can go to farm stands and buy 


fruit and vegetables or take a 10-minute drive to 


a vineyard.” 

The North Fork begins after Riverhead, where 
Route 25, “Main Road” to locals, condenses itself 
down to a single lane as it runs through Aquebogue, 

__.__ where vineyards, farm stands and nurseries line 
_ the side of the road. The town of Riverhead is 
a 78-square-mile township made up of hamlets, 
including Aquebogue, interspersed with potato and 
cauliflower fields, vineyards, sod farms, orchards, 
horse farms, nurseries and, increasingly, new 
housing and commercial buildings. 

A little further out begins the township of Southold, 

where the fork becomes more secluded as the land 
dwindles by the sea. These eastern hamlets have 
many amenities such as, quiet beaches, vineyards, 
beautiful state parks, and restaurants, not to mention 
a revival for maritime culture. 
House prices range anywhere from $300,000 to $7 
million, much lower than the high end on the South 
Fork. In fact, there are numerous historic homes, 
filled with country charm on the North Fork that are 
described by real estate agents as “well-maintained,” 
that can be purchased anywhere between $500,000 
to $700,000. 


HIGHER 

_A waterfront estate of 7.8 Acres in maritime 
Greenport, the ideal secluded family compound is 
what realtors call an “architecturally amazing home.” 
Along with access to a pristine beach, the estate also 
has a tennis court, a built-in BBQ, fire pit, two spa 
rooms, pool table, trails and a natural pond. The 
house is listed for $7 million by Colony Reality. 
4 Or, an elegant North Fork home that has 
, spectacular vistas and sunsets, not to mention 200 
feet of waterfront. This house offers five bedrooms, 
five-and-a-half baths, three fireplaces, an in-ground 
pool, putting green, elevator and its own boat basin. 
Surrounded by approximately 100 acres of protected 
land and only a short drive from the vineyards—did 
I mention the incredible views from every room? 
home is listed at $6,750,000 by Corcoran. 


MEDIAN 
The perfect North Fork getaway house located 
in quiet Aquebogue is set in a picturesque marine 
backdrop with panoramic views. The house comes 
with a private deep-water dock with water that will 
accommodate two 50-foot boats with easy access to 
_the open bay. A great house with open, modern floor 
_ plan, a living room fireplace and a kitchen with a 
-_ granite center island. This house is listed at $649,000 
by Douglas Elliman. 
- Try a fabulous investment opportunity to own a 
gorgeous waterfront hideaway with open vistas in 
tranquil Jamesport. A darling country cottage that’s 


A beautiful Nork Fork view 


Kelly Laffey 


the perfect family getaway by the beach, with an 
enormous waterside deck for dining al fresco in any 
season. This home is listed at $599,000 by Town & 
Country. 

Then there’s the waterfront retreat that sprawls 50 
feet along Hashamomoque Pond. The townhouse-like 
home is spacious with a light-filled single bedroom 
and waterfront deck to watch the sunset, plus a deed 
to a private beach. This home is listed at $479,000 by 
Town & Country. g@. 

For the latest real estate news and listings visit 
DansPapers.com 
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QUOGUE LAND 


Quogue. One of the last remaining pieces of land in 
Quogue with vistas of Shinnecock Bay. Build your 
dream house with pool and tennis court - lots of 
room for all the amenities. An adjoining 4.27 acre 
lot is also available. Exclusive. $1.85M WEB# 1234 


Meredith M. Murray | Lic. Assoc. RE Broker 
m: 631.860.4711 | meredith.murray@corcoran.com 


Robert A. Murray | Lic. Assoc. RE Broker* 
m: 631.871.3350 | robert.murray@corcoran.com 


COTCOTaN 


corcoran group real estate 


an Wesley Village Il 
BRHEAD =~ BY 


_BEAUTIFUL PARK-LIKE SETTING 


ss Heat, ‘hot water, 
groundskeeping 


1&2 Bedroom 


and trash removal 
included. Abundant Apar tments 
parking. starting from 

%€ Clubhouse with 
outdoor heated pool. 0 per mo. 

S< Housing Choice < 
Vouchers Welcome. (63 1) 369-2 598 Fe 


Residents must be 55 years or older & income restrictions apply 


Enter the 


Literary P 
for NonF 


for details go 
literaryprize.danspa 


Everything Over a Million 


SALES REPORTED AS OF 7/12/2013 


BRIDGEHAMPTON 
Stacey Cohen to Lisa & Richard Kirschenbaum, 382 Jobs 
Lane, $3,300,000 


CUTCHOGUE 
Mark C. Miller to Christopher William Taendler, 
6725 Nassau Point Road, $1,450,000 


EAST HAMPTON 
Lynne & Theodore Calabrese to Emad & Jasmine Khalil, 
Northwest Road, $2,100,000 


MONTAUK 
Vincent Bitondo to Diane Cutuli, 
$2,600,000 


260 West Lake Drive, 


QUOGUE 
Post Fields LLC to Alan Best, 5 Post Fields Lane, 
$1,995,000 


SAG HARBOR 
Roseann Messina to 2828 Deerfield Road LLC, 
2829 Deerfield Road, $1,900,000 


SAGAPONACK 
Solange MacArthur Trust to Ganso LLC 2, Town Line Road, 
$4,300,000 


- SHELTER ISLAND 


David & Lily Rankin to Jessica Rankin, 126 South oe 
Road, $1,200,000 


SOUTH JAMESPORT 
loannis & Mary Zoumas to Pamela & Thomas Petrosino 
6 Tuts Lane, $2,450,000 


SOUTHAMPTON 
371 Wickapogue LLC to Wicky House LLC, 
371 Wickapogue Road, $3,800,000 


WAINSCOTT 
Daniel B. Scotti to Kristin & Michael Elkins, 
1 Windsor Lane, $2,000,000 


WATER MILL 
816 Mecox Road LLC to is ce Peluso, 
816 Mecox Road, $3,600,000 - aoee 


%*& *& %& BIG DEAL OF THE WEEK: WESTHAMPTON BEACH K**%&* 


Fair Coast Development LLC to Cecilia Greenhut, 289 Dune Road, $5,000,000 


SALES OF NOT QUITE A MILLION DURING THIS PERIOD — 


CALVERTON 
Oak Grove Realty LLC to C & K Cloverleaf Farm LLC, 
608 Twomey Avenue, $600,000 


CUTCHOGUE 
Marilyn Gallo-Schutt to Arthur Gruneisel, 
2875 Pine Tree Road, $628,000 


REAL ESTA 


THE 


The most reliable source for real 
estate information 


Now Available! 


Accurate, up-to-date, affordable, 
on-line information about 2/ real estate 
transactions in your community. 
Our weekly reports contain: 


> All Residential and Commercial 
closed sales in your area 


> A weekly list of mortgage Lis 
Pendens filings 


> The most up-to-date information 
available 


The most comprehensive reporting 
methods available, delivered right to 
your inbox every week. 


Visit us at: 
www.LiRealEstateReport.com 


For more info, call: 631-539-7919 4 


EAST HAMPTON 
Warren J. Mula to Kazuko & Takumaro Ikeguchi, 
70 Talmage Farm Lane, $998,000 


- GREENPORT 


Barbara & Gary Bartoloni to Sweigart 429 Main LLC, 
429 Main Street, $585,000 


HAMPTON BAYS 
Drake Motor Inn to No Hotel Investors EEG; 
16 Penny Lane, $925,000 


MATTITUCK 
Janice E. Keller to Charlotte J. Raible, 
625 Eastside Avenue, $725,000 


MONTAUK ~ 
William & Edna Biase Trust to Brian & Stacy Neri, 
11 South Elihu Place $720,000 


QUIOGUE 
Quiogue Woods Building Co LLC to Cecilia 


Catalina-Manzolillo, 20 Adam Lane, $910,000 


QUOGUE 
Estate of Dianne Baulch to Brian & Lauren Nesler, 
33 Lamb Avenue, $925,000 


REMSENBERG 
Steven Kessler to Peter A. Hardy, 10 Cricket Path, 
$995,000 


SAG HARBOR 
Estate of Kathleen P. Azar to Barbara & Daniel Hanterd, 
33 Windermere Drive, $520,000 


SOUTHOLD 
Rose & William Seifert to Julie Claire Nixon, 
7215 Soundview Avenue, $649,000 


WADING RIVER 
Birchwood at Wading River LLC to Adam P. Gratz, 
117 Canterbury Drive, $540,500 


WESTHAMPTON BEACH 
Quiogue Woods Construction Inc to Scott P. Crennan, 
16 Adam Lane, $920,000 
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PRIME OCEANFRONT BUILDING SITE 
PALM BEACH, FLORIDA 


Almost one acre of direct oceanfront land 
to build your dream home. 


Ultra prime location on a great beach. 


Realistically priced at under $15,500,000 


Property can be subdivided. 
Exclusive 


LAWRENCE A. MOENS ASSOCIATES, INC. 8 


“SPECIALIZING IN. PALM BEACH'S FINEST RESIDENTIAL PROPERTIES.’ 


245 Sunrise Avenue Palm Beach, Florida 33480 (561) 655-5510 Fax: (561) 655-6744 
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Open Houses this Weekend 
Saturday, July 20" through Sunday, July 21° 


Westhampton. A secluded, park-like paradise minutes from the village and beaches. Five Southampton. Wide and deep .57 acre waterfront lot. Build 5,500 SF+/- home, pool and 


bedroom, 4 bath, salt water pool. Exclusive. $1.399M WEB# 31027 garage just 125’ off beach. Exclusive. $1.295M WEB# 8452 : 
Mark S. Schindler m: 516.885.2577 Roger D. Blaugh 0: 631.702.9258 | Michael M. Forestano o: 631.702.9236 


East Hampton. Barnes Landing 3 bedroom, 2 bath contemporary with community access Jamesport. On Long Island Sound, 4 bedroom, 3.5 bath oasis boasts 3,000 SF+/-, 3 


to Gardiner’s Bay beach and heated pool. Exclusive. $1128M WEB# 17972 levels, elevator, panoramic waterviews. Co-Exclusive. $1.2M WEB# 15074 
Sharon M. Tompkins 0: 631.907.1515 Sara A. Ray 0: 631.204.2662 


i= Wy 3 


_ we] 


East Hampton. This beautiful 3 bedroom, 3 bath home has a luxurious master and Quogue. Mother/Daughter opportunity, 3,680 SF+/-, 6 bedroom, 3 bath, 2 kitchens, 


fabulous entertaining spaces. pool. Exclusive. $1.195M WEB# 19958 swimming pool, .48 acre, very low taxes. Exclusive. Reduced $795K WEB# 28752 
Cristina N. Tagliasacchi 0: 631.899.0203 Suzy Ribeiro Licensed as Susan M Ribeiro m: 516.635.8402 


THE HAMPTONS SHELTER ISLAND NORTH FORK 


Ker 
Montauk Higt 


22686 


PAUL & ERIK GABRIELSEN 


( 3rd & 4th Generations in the Building Trades ? 


¢ DESIGN/BUILD 
e NEW HOMES & RENOVATION/ADDITIONS 
e ARCHITECTURAL SERVICES AVAILABLE 
e BUILDING FROM YOUR PLANS OR OURS 


ISLAND EAST BUILDING LLC 
www.IslandEastBuilding.com 
Southampton 631-283-0231 ¢ East Hampton 631-324-0537 ¢ Westhampton 631-288-0213 


Tue Dunss at 
WESTHAMPTON BEACH 


= 39 Luxurious Townhomes #® 3 Bedrooms *® 2.5 Bathrooms # Garages 
= Gourmet Kitchen = Full Unfinished Basements 
= Starting from $550,000 = Clubhouse & Outdoor Heated Pool 
= Just minutes from beautiful private beaches, downtown Westhampton 
Beach, fine dining and so much more! 


Call Today 631-998-4295 = Open 7 Days a Week * 10-6 


TIMBER \/RIDGE 
ceca BQ) Mp E  omnnrerennmmmm 
TRHomesLI.com 


Directions: Sunrise Highway to exit 63S (Westhampton Beach) 
Qa & follow for 2.5 miles and the community entrance is on your right. 


The complete offering terms are in an Offering Plan available from Sponsor. File No. CD12-0182 Camas teen bores ne 


4 Mercedes-Benz of Southampton 


Mercedes-Benz a 


— . ame 1 rar, *, he 2 i eee » 
Introduces the redesigned #7 


2014 E-Class 


With its sharpened exterior styling, veiidsignod interior which can be ‘ellered' Ke) ie owner, new whe design and an aggressive new 
front grille for Sport models, the E-Class is setting the standard for the luxury class of today and tomorrow. Featuring next-generation 
ATTENTION ASSIST® driver drowsiness monitor, optional Driver Assistance Package including DISTRONIC PLUS® adaptive steer control 
with PRE-SAFE® Brake, Active Blind Spot Assist and Active Lane Keeping Assist, making it one of the safest cars in the world. 

The 2014 E-Class... efficient, intelligent and emotionally appealing. 


The All-New The All-New & 
2014 S-Class 2014 CLA-Class 2 


Pre-production vehicles 2014 S-Class and CLA-Class shown with optional equipment and non-US equipment. 


| Mercedes-Benz of Southampton 


Mercedes-Benz 


575 County Road 39, Southampton, NY 11968 888.532.4046 « MBofSouthampton.com 


Image by - Kuan Studios 
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MOVING SALE! 


All 12 of our stores are celebrating the 


GRAND OPENING 


of our *NEW* SOUTHAMPTON location! Qi sae 


“WOOD-LOOK” PORCELAIN FLOORING 


1-800-3-CANCOS » WWW.CANCOS.COM 


BMW of _— 
Southampton The Ultimate 
631-283-0888 Driving Machine® 


DESIRS. 


Once you get behind the wheel of the 328i xDrive, driving will never be the same. With aremarkably 
powerful and efficient 4-cylinder engine that’s now paired with xDrive, BMW’s intelligent all- 
wheel drive system, you'll be able to take on any road. Expect more services, conveniences and 
selection at BMW of Southampton. Just don’t expect to pay more. 


THE 2013 BMW 328i xDrive Sedan. BMW OF SOUTHAMPTON. 
From Further Lane to Gin Lane, that’s Hamptons style. 


$ 3 6 cy 2013 328i xDrive Sedan 
36 month/10k miles per year 


2013 BMW 328i xDrive Sedan, 36 month/10k miles per year. $369 per month. Car well equipped with base, automatic and premium package. Special lease and financing available through 
BMW Financial Services. MSRP $42,875. $2,750 down payment. $26,992 residual value. Due at signing $3,844 includes 1st payment of $369, $725 bank fee and $2,750 cap cost reduction. 
Includes all factory incentives. Tax, title, mv fees additional. Offer expires 7/31/2013. Subject to credit approval. Must qualify for owner loyalty. Special lease and financing available through BMW 
Financial Services. Lessee responsible for excess wear/tear/maintenance/repairs. 


BMW of Southampton 


759 County Road 39A 
‘ok Southampton, NY 11968 
FindYour | 631.283.0888 

BMW | bmwofsouthampton.com 


BURY YOUR HEAD 
IN THE SKY. 


From Flying Point to Montauk Point, 
that’s Hamptons style. 


MINI COOPER S CONVERTIBLE 
$339/36 Month Lease 


Lease a 2013 MINI Cooper S Convertible with an automatic 
transmission for $339/month for 36 months with a $500 
You-ification Credit. Plus, get No-Cost Maintenance for 

3 years/36,000 miles. Offer expires July 31, 2013 


MINI OF SOUTHAMPTON 
VISIT OUR NEW SHOWROOM 


35 Montauk Highway 
Southampton, NY 11968 
631.283.0888 


SOUTHAMPTONMINI.COM : Find your MINI 


36-month closed-end lease offered to qualified customers by MINI Financial Services through participating MINI dealers. $2,543 cash due at signing (based on $339 first month payment, $1,479 down payment, 
$725 acquisition fee, and $0 security deposit. Not all customers will qualify for security deposit waiver.). Lease rate and fees based on example of a new 2013 MINI Cooper S Convertible with an MSRP of $29,400 
and $500 You-ification credit amortized over the term of the lease. MSRP includes automatic transmission. Destination & handling fee of $795, tax, title and dealer fees excluded. Lessee responsible for insurance, 
excess wear and tear as defined in the lease contract, $0.20/mile over 10,000 miles per year and a disposition fee of $350 at lease end. Purchase option at lease end is $17,513. Subject to credit approval. Offer 
valid through 07/31/13 and may be combined with certain other offers. Qualified rate lock applicants must take delivery by 10/31/13. Offer not valid in Puerto Rico. Models pictured in advertisements may be 
shown with metallic paint and/or additional accessories. No-Cost Maintenance for 3 years or 36,000 miles whichever comes first starting from the original in-service date. Visit your authorized MINI dealer for 
complete details. © 2013 MINI, a division of BMW of North America, LLC. The MINI name, model names and logo are registered trademarks. Image for illustration purposes only. 
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Amazingly light, considering the 
weight it takes off your shoulders. 


Porsche of Southampton pa 
$599 sis lee. 
$5,489 due atlease signing WaT 
5 ne and license fees. ae 


osit required rr! 


